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Air-light” 
CREAM SEPARATORS 


AND 


MILK CLARIFIERS 


They’re here again . . . De Laval “Air-Tight’ Cream Separators and Milk 
Clarifiers with all parts having contact with the product made of stainless steel. 
Those manufactured and in use before the wartime shortage of stainless steel forced 
discontinuation of production have proved themselves in every way ... and we 
are pleased to announce that we are again building these great stainless steel 
equipped De Laval “Air-Tights.” 

First of these to be ready are the No. 192 Separators and No. 188 Milk Clarifiers 
with capacities of 11,000 and 20,000 lbs. of milk per hour respectively. Smaller 
capacities will be available soon. 

The ultra-modern stainless steel equipped De Laval “Air-Tight” Separators and 
Clarifiers are the ones you have been waiting for ... backed by proven performance 

. nationwide service .. . and the experience of the oldest and largest manufacturer 
of Centrifugal Cream Separators and Milk Clarifiers. 


THE DE LAVAL SEPARATOR COMPANY 
165 Broadway, New York6 427 Randolph St., Chicago 6 


DELAVAL PACIFIC CO., 61 Beale St.,San Francisco 19 


THE DE LAVAL COMPANY, Limited 
PETERBOROUGH MONTREAL WINNIPEG VANCOUVER 


“AIR -TIGHT” 


CREAM SEPARATORS 
AND MILK CLARIFIERS 


TAINLESS STEEL EQUIPPED | 
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to Our Customers 


All of us at Cherry-Burrell are deeply concerned about one of your 
most pressing worries of the day — the fact that you'll not be getting 
early delivery of much of the equipment you need to replace worn-out 


machines and to help you get a larger share of available business. 


Fairness with our customers is the keystone of Cherry-Burrell’s 
success, as it is with your business. As you well know, this attitude 

is especially important in times like these, when the short-sighted 
tendency to make “‘under-the-counter’’ sales and impossible promises 
is all the stronger, due to the urgent demand for goods. 


The thought of such treatment of Cherry-Burrell customers is intolerable 
to us. We also want you to know that your loyalty and esteem 

are being protected — that a well-thought-out and long-planned 
production schedule has been under way to make your wait as short 
as possible. 


Today, we are producing at a far faster rate than ever before. 
The fact is that in the past two months our shipments of dairy equipment 
were more than twice those of any similar period. We are confident 


this rate will be maintained — even improved. 


aaa 


President, 


CHERRY-BURRELL CORPORATION 
427 West Randolph Street, Chicago 6, Illinois 


Specialists in Equipment and Supplies for the Dairy Industry 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR SERVICE IN 52 CITIES 












M"“* quickly picks up foreign tastes and 
odors. Only an inert substance can safely 
protect its delicate flavor. In relation to milk, 
glass is totally inert. It cannot possibly detract 
from milk’s own fresh taste. Duraglas milk 
bottles give you all the advantages of glass—plus 
the extra strength resulting from the exclusive 
Duraglas process. 





ECONOMY! 












Returnable 
Duraglas milk 
bottles are 

good for more 
round trips. 








OWENS-ILLINOIS 
Bra 








HOUSEWIVES PREFER 
MILK IN GLASS! 


And their increasing demand 
for more and more Foods in 
Glass, indicates the strength of 
this preference. 


AVAILABLE SOON! 


The greatest improvement in milk bottles 
—Duraglas Handi-Square milk bottles! 

Handi-Square milk bottles save storage 
space—in your dairy—in your delivery 
trucks—in your customers’ refrigerators. 
Consult us about your needs before you 
make your postwar bottle plans. 


Qas DAIRY CONTAINERS 
LASS COMPANY - TOLEDO I, OHIO 
inches in Principal Cities 
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Proposals For Moves Benefiting General Dairy 


OSTON, MASS.—Despite the ex- 
B pected Congressional struggle over 

continuation of dairy subsidies and 
price controls beyond June 31, there are 
three immediate moves by which the 
Administration can benefit dairy farmers 
during the intervening period, declared 
Charles W. Holman of Washington, D. 
C., secretary of the National Cooperative 
Milk Producers Federation in a January 
29th address. 

Speaking at the annual meeting of the 
New England Milk Producers Associa- 
tion, Mr. Holman listed the following 
desirable procedures: 

1. Discontinuance of the 14-million- 
dollar-per-year distributor subsidies in 
certain milksheds, and the lifting of fluid 
milk ceilings in the markets concerned. 

2. Lifting the price ceiling on butter 
six cents per pound at once. 


3. Immediate announcement of the 
continuation of dairy production pay- 
ments through June 30 with funds al- 
ready made available by Congress. 


Aside from the removal of dairy sub- 
sidies, the securing of an adequate parity 
price figure is the most important prob- 
lem now confronting dairy farmers, Mr. 
Holman said. 


“Parity is the basis upon which Con- 
gress has guaranteed post-war support 
prices for agriculture,” he explained. 
‘But until the archaic parity formulas 
which are now in use are modernized, 
the Congressional guarantees are mean- 
ingless to milk producers. If they were 
in effect today the dairy farmers’ income 
would shrink one-third. 

Parity Revision Essential 

“The need of parity revision is gener- 
ally conceded. The issue today is 
whether the formula should be revised 
oa broad basis which takes into con- 
sideration the interrelationship of all ag- 
ticultural products, or whether it should 
be tinkered with on a piece-meal basis 
by merely raising individual commodities 
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such as dairy products,” Mr. Holman 


continued. 


“We believe that piece-meal parity re- 
vision would throw agricultural produc- 
tion completely out of gear. If dairy 
parity alone were revised, every other 
farm crop would be either too high or 
too low in price as compared with dairy 
products. The eventual result would be 
disproportionate shifts in production with 
unwarranted surpluses of dairy products.” 


Mr. Holman said that an acceptable 
parity formula must: 


1. Raise the level of dairy prices closer 
to current prices plus present subsidy 
payments. 

2. Bring the major farm commodities 
into a more equitable price income 
relationships. 

3. Insure a purchasing power for all 
farm commodities at least equal to their 
purchasing power in the 1909-14 base 
period. 

4. Include an adequate compensation 
for the cost of farm labor. 

5. Bring the total farm income more 
nearly to a comparable relationship with 
urban income. 


His Views Are Echoed 


Upward revision of the parity -price 
for dairy products without a complete 
overhaul of the parity formula for all 
farm commodities would put agriculture 
in “a mess,” Louis F. Herrmann of Wash- 
ington, economist of the NCMPF, told 
the meeting the following day. 


“Any parity revision which singles out 
one product and makes no changes in 
other product parities will create as many 
inequities as it removes,” he declared. 
“Moreover, the ‘comparable price’ re- 
vision permissable under the present. law 
does not apply to a Federal Order mar 
ket and would thus be of only indirect 
effect to fluid milk producers in the Bos- 
ton area.” 

Mr. Herrmann pointed out that while 
a “comparable price” calculated for milk 


Urges Prompt Federal Action 


National Cooperative Milk Producers Federation Officials Reiterate Immediate 


Industry Welfare 


alone might leave it in a fair price ratio 
to the average of basic commodities, it 
would bring about inequitable price rela- 
tions between milk and basic commodi- 
ties individually. The result would be 
shifts in production from one commodity 
to another without regard to demand. 
By the end of three years, he predicted, 
agriculture is likely to be in a mess un- 
less a more realistic price standard is set 
up, applicable to all farm products. 


Outlines New Formula 


Mr. Herrmann laid before the meeting 
the new parity formula worked out by 
the Federation to meet the post-war 
needs. 


“This formula,” he explained, “starts 
with the price relationships among agri- 
cultural commodities which existed dur- 
ing the past 10 years, as a_ practical, 
workable and fair balance among all farm 
products. These relationships are then 
adjusted to a level of prices which will 
give farm prices as a whole the purchas- 
ing power which they had in 1909-14. 
Farm wage rates are included in calcu- 
lating this purchasing power, along with 
interest, taxes, and other things farmers 
buy. 


“The logic of this approach is that if 
during the past 10 years, for example, 
a dairyman in North Dakota could best 
live side-by-side with a wheat grower on 
95 cent wheat and $2.27 milk, then both 
can live equally well on $1.41 wheat and 
$3.38 milk.” 
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BOOST “MARCH OF DIMES” 


Indianapolis, Ind. (EB) — The Milk 
Foundation of Indianapolis is co-operat- 
ing with the county chapter of the Na- 
tional Foundation for Infantile Paralysis, 
Inc., in the twelfth annual fund raising 
campaign. The more than 450 driver- 
salesmen of the milk and dairy product 
distributors here plan to reach 100,000 
homes of Indianapolis with a “dime card” 
which will swell the polio fund. 





To Meet in Chicago 
DISA, in 27th Annual Business Ses- 


sion, Plans for Significant First 


Post-War Assembling 


Washington, D. C. — The twenty- 
seventh annual business meeting of the 
Dairy Industries Supply Association con- 
venes at Hotel Drake, Chicago, on 
February 26th, according to an an- 
nouncement from DISA’s Washington 
headquarters. John W. Ladd, now in 
his second term as DISA’s president, 
will wield the gavel opening the session. 


Directors’ Election 


Six of an eighteen-member Board of 
Directors will be elected. A Nominating 
Committee has presented twelve candi- 
dates, and others also may be nomin- 
ated trom the floor. Those for whom 
it is known in advance that balloting 
will occur are: 

At Large—Thomas Burress, The Heil 
Company; Cecil F. Dawson, Dixie Cup 
Company; H. L. Miller, Chester Dairy 
Supply Company; E. W. Skinner, Seal- 
right Company; W. E. Strickland, Cleve 
land Fruit Juice Company; Carl Wood, 
Cherry-Burrell Corporation. 


Commodity—(Containers)—C. H. Rich- 
ter, Keiner Williams Co.; R. B. Wilhelm, 
Owens Illinois Glass Co.; (Chemicals and 
Refrigerants)—C. E. Glasser, The Diver- 
sey Corporation; V. R. Jones, Wyandotte 
Chemical Corp.; (Point of Sale)—Wayne 
D. Jordan, Liquid Carbonic Corp.; L. 
N. Lucas, Bastian Blessing Company. 

Reports for 1945 and projections of 
what lies ahead will be presented bv 
officers, directors, committees and DISA 
representatives in other bodies,—includ 
ing the president; Ralph L. Young, treas 
urer; E. Fred Wellinghoff, membership 
committee chairman; R. D. Britton, 
membership promotion committee chair- 
man; Gordon Lamont, finance committee 
chairman; George W. Putnam, H. S. 
Fielder and H. L. Miller, technical com- 
mittee co-chairmen; Waldo Davison, 
inter-American conditions’ committee 
chairman; Robert Rosenbaum, Exposi- 
tion committee chairman. 


Executive committee and credit in- 
formation interchange committee reports 
will also be presented. 


Exposition Lottery 


After five years, a drawing for floor 
locations will be again inaugurated in a 
Dairy Industries Exposition, to be par- 
ticipated in by some 225 DISA member 
firms. 


DISA has recently announced that it 
will stage a full-seale international Show 
in Atlantic City’s boardwalk Convention 
Hall, October 21 to 26 inclusive, 1946, 
as noted elsewhere in this issue. 


Association of Milk 


International 
Dealers and International Association of 
Ice Cream Manufacturers have also an- 
nounced that their annual conventions, 
to be resumed in 1946, will occur in this 
period in Atlantic City. 


Nominating Committee 


DISA’s Nominating Committee which 
Was appointed by the President in mid 
1945 comprises: R. D. Britton, Wisnei 
Mfg. Corp.; S. W. Dennis, Crown Cork 
& Seal Co.; R. E. Olson, Taylor Instru- 
ment Companies; Robert Rosenbaum, 
David Michael & Co., Chairman; D. A. 
Snyder, Marathon Corp. 

From among its own members DISA’s 
Board of Directors annually elects the 
organization’s officers. 


—_—___»—¢ 


CASEIN PRICE RULING 





Washington, D. C. — No increase in 
the present ceiling price of casein is 
warranted on the basis of information 
submitted by the Casein Importers’ Asso- 
ciation and the domestic producers and 
handlers of this commodity, according 
to an OPA announcement February 4. 

The announcement was made to per- 
mit constructive planning by producers, 
manufacturers, importers and users of 
casein, OPA said. 

In view of increased milk production 
and a very large shift from the delivery 
of farm separated milk to whole milk 
that occurred during the past five years, 
it is apparent that the amount of skim 
milk for manufacturing purposes in the 
United States will be at near-record 
levels, OPA said. More than half the 
skim milk has been used for non-fat dry 
milk solids. With the decline in war 
demands for this product it is antici- 
pated that more skim milk will be 
diverted to domestic casein production. 





ASKS BUTTER PRICE RAISE 





Ithaca, N. Y.—Directors of the New 
York State Farm Bureau Federation peti- 
tioned February 7, for a return to “nor- 
mal price relationships” between butter 
and other dairy products. 

In a resolution to be presented to 
Secretary of Agriculture Clinton P. An- 
derson and OPA Administrator Chester 
Bowles, the board blames “the unwise 
subsidy program and the unwise price 
fixing of the Federal Government” for 
the shortage of butter. 

The petition states “that the price of 
butter be allowed to increase materially 
and that subsidies now existing be re- 
placed through higher prices. Otherwise 
the butter shortage cannot be corrected.” 

The board also said “that if price ad- 
justments are necessary to get labor and 
industry down to business in turning out 
the goods that farmers need, we favor 
such action.” 


The Milk Industry 


New Book by Professor Roland W. 
Bartlett of University of Illinois 


Ready for Distribution 


The Milk Industry—A Comprehensive 
Survey of Production, Distribution and 
Economic Importance by Roland W. 
Bartlett, Ph.D., Professor of Agricultural 
Economics, University of Illinois, is the 
title of a new book published by The 
Ronald Press Company, 15 East 26th 
Street, New York, N. Y. 

The questions dealt with in this volume 
will be of vital interest now, not only 
to those in the milk industry, but to all 
American businessmen concerned with 
the over-all problems of maximum pro- 
ductivity and full employment. 


In this book the author deals with the 
economic aspects of the dairy industry- 
the production and distribution of milk 
and its products. Its purposes are to 
point out future possibilities in the in- 
dustry, present facts about conditions in 
it, show monopolistic and other situations 
that retard its expansion, and suggest 
practical remedies for the faults that 
exist in it. 


Dr. Bartlett’s investigation has pro- 
vided an opportunity to find out how 
markets can be expanded, some of the 
good and bad points about trade asso- 
ciations and labor unions, how competi- 
tion can be balanced with necessary regu- 
lation and how the farm costs of produc- 
ing milk can be reduced. The author 
offers a specific plan of action for effect- 
ing needed remedies in the industry so 
as to bring about improved nutrition, 
greatly expanded employment, and better 
understanding of the problems by al 
groups both within and outside the 
industry. 


The author recommends, too, that this 
report serve as a pattern for further stud- 
ies in other industries that will lead 
toward ridding our national economy o 
practices and abuses that retard full 
productivity and employment. 


While the volume is titled The Milk 
Industry, its recommendations and con- 
clusions are of significance to all con 
cerned with our national prosperity 
whether capital, labor, or the consumer. 

The price of this book is $4.50 and 
may be ordered either through this 
publication or The Ronald Press Com- 
pany, 15 East 26th Street, New York 
City. Check should accompany order. 





s+ 


NEW INCORPORATION 





Athol, Mass.—Edpine, Inc., dealer 
dairy products has been incorporated 
here with an issue of 1,000 no-par-value 
shares of common stock. 
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A Losing Victory? 

uae FTER THREATENING to strike 
ss and A and tie up milk deliveries in New 
id Ww. York City the unionized drivers 
sultural won out in their demands for a five-day 

is the week at six days’ pay. At first thought, 
»Y - "€# it would appear that the drivers got a 
it 26th substantial raise in their wages and a 

shorter work-week. 

volume But the final chapter of the episode has 
phy. not yet been written,—and time only will 
it to all 


tell whether or not the drivers in this 
instance have made any real permanent 


gain. 


d with 
1m pro- 


If the increased pay and reduction in 
the number of hours per work-week ulti- 
mately results in raising the price of milk 
to home delivery customers and inducing 
them to buy their milk at retail stores, 
there is bound to follow a reduction in 
the number of jobs presently enjoyed by 
thousands of retail drivers. Those who 
will be retained, of course, will profit at 
the misfortune of those drivers who nec- 
essarily would be laid off. 
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1aS  pro- There is one more real threat. Six 
out how days pay for five days work means higher 
e of the costs in milk distribution. These costs 
ide asso-f§ must be absorbed somewhere along the 
competi § line, either by the producers, the distribu- 
ary regu-@ tors or the consumers. This undeniable 
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fact sets up an incentive for more “bob- 
tailers” or vendors to go into the milk 
distributing business. 


Past experience shows that the “bob- 
taller”, with his one truck working for 
himself, pays little attention to the num- 
ber of hours he works per day or per 
week. In some markets already these 
vendors, who have no investment in 
plants or equipment and who are with- 
out any union affiliation, find it quite 
profitable to develop a one-route opera- 
tion. Such enterprises doubtless will ap- 
peal to many ex-servicemen who wish to 
engage in business for themselves with 
small investment, especially when they 
see a substantial price spread between 
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> all con the milk company’s dock price and that 
7 . fb delivered to 0 call al 

prosperity the consumers doorstep. 

onsumer. It may be well for union driver leaders 
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to give serious consideration to these pos- 
sibilities. Excessive demands on the milk 
distributors for higher and higher wages 
with less and less working hours will 
finally reach a breaking point where tem- 
porary gains may turn into permanent 
losses. 


Seasonally Adequate Production 


T THE annual convention of the 
AX Peansyivanis Association of Milk 

Dealers at Harrisburg last month, 
A. J. Claxton, president of Meadow Gold 
Dairies, Inc., Pittsburgh, forcefully em- 
phasized the need for a more adequate 
year-round production of milk for fluid 
requirements. 

Said Mr. Claxton, “The producer, too, 
may find that the added costs in Jabor 
and handling may prove it worth while 
to work out a more uniform year-round 
flow of milk. It is possible for a pro- 
cessor to find himself in bad financial 
straits due to a large flow of milk from 
his producers during the flush season.” 


There can be no disputatio of the 
fact that milk production costs during 
pasturage seasons are much than 
when cows are housed during the winter 
months. It is equally true that the regu- 
lation of price sets up a two-fold ob- 
jective. In one case, it will encourage 
farm management to regulate cow fresh- 
ending periods so that greater quantities 
of milk will be produced in the season 
when most needed; or by lowering the 
price of milk in the spring it will tend 
to discourage producers from the practice 
of freshening their cows during that 
period. 


less 


One of the most effective plans de- 
veloped to encourage more adequate pro- 
duction throughout the year for fluid 
markets has been the base and surplus 
plan. By this scheme the producers ob- 
tain a stipulated price for a specified 
amount of milk each month throughout 
the year. During the flush months when 
production exceeds the established quota 
a lower price is paid for the surplus, 
which is fair to the producer, who then 
has lower production costs, and fair to 


the milk distributor, who must be forced 
to sell the surplus in some form other 
than fluid at a lower price. 


The base and surplus plan has amply 
demonstrated itself as being an effective 
means for creating an incentive to pro- 
vide a more adequate year-round supply 
for fluid markets. An expansion of some 
such program in many milk sheds ap- 
pears to be highly desirable. 


An Impelling Argument 
Cine B. F. CASTLE, president of 


the Milk Industry Foundation, in 

an address before the members of 
the Pennsylvania Association of Milk 
Dealers last month, said, “Every-other- 
day delivery of milk has been a big 
factor in keeping costs down and mak- 
ing more milk available to more people. 
A nation-wide survey shows that a ma- 
jority of milk consumers believe alter- 
nate-day delivery is a good idea, and 
that daily deliveries are not necessary”. 


Of all the arguments -advanced in 
favor of continuance in peacetime of 
every-other-day delivery we believe that 
the one put forward pertaining to costs 
is the most powerful. When housewives 
become acquainted with the fact that a 
resumption of daily milk delivery would 
necessitate an increase in the quart price 
of milk amounting to 1 to 2 cents per 
quart, the first and almost universal re- 
action is in favor of continuing alternate- 
day service. 

Alternate-day milk delivery has defi- 
nitely proven its value and efficiency,— 
and it is sincerely to be hoped that milk 
consumers will continue to benefit by its 
economy and other advantages. 


Milk — Let’s Find Out About It 


IL,.K—Let’s Find Out About It is 
M the title of a new booklet that has 

been specially planned by the Na- 
tional Dairy Council for use through 
schools in both middle and upper grades. 
It was written by Miss Laura Oftedal of 
the Laboratory School, The University 
of Chicago. The booklet is excellently 
illustrated with photographic reproduc- 
tions and an effective use of color. It 
tells in an easy-to-understand, conversa- 
tional style just how milk is produced 
and processed in the plant. Two boys 
and their father take trips through plants 
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and as a result, these trips bring about 
a clear, accurate understanding of the 
operation 
products. 


necessary to produce dairy 


The theme of the story is closely re- 
lated to the everyday experiences of all 
children, especially in the middle grades. 
This story about the source and care of 
milk offers children vicarious experiences 
in visiting a dairy farm, a country re- 
ceieving station, and a bottling plant. 
Through the eyes of Billy and Jack they 
see what happens to milk as it travels 
from the farm to the city. 


This information in story form gives 
children some understanding and appre- 
ciation of the number of people, the 
amount of labor, and the body of scien- 
tific knowledge involved in the produc- 
tion of a daily supply of wholesome milk. 
Through the guidance of the teacher, the 
story also serves to give children some 
insight into the interdependence of pro- 
ducer and consumer in a democracy. 


The Dairy Council recommends that 
this story be used in teaching a unit in 
health as such emphasis will be placed on 
the importance of sanitation and tem- 
perature control throughout all the 
processes involved in providing good milk 
to many people every day. Scientific 
control through laboratory tests will be 
emphasized as one means by which sani- 
tation and essential temperatures are 
maintained. 

It is literature of this type and its 
broad dissemination in the most effective 
channels that comprise just one phase of 
the valuable work of the National Dairy 
Council, not only in behalf of the dairy 
industry but also in promoting the health 
and welfare of the American people. 


Milk Is For Adults, Too, 
[3 RKO RADIO'S new picture, “From 


This Day Forward”, soon to be re- 

leasel, leading man Mark Stevens is 
shown in one scene guzzling a pint bot- 
tle of milk in the presence of Joan 
Fontaine and _ ten-months-old Master 
Michael Quinn. A “still” from this par- 
ticular scene is reproduced on the front 
cover of this issue of the “Review”. 

Full of human interest and unusual 
because the leading man is drinking the 
milk instead of the healthy youngster, 
the picture reminds adults that they, too, 
may have been brought up as _ bottle 
babies. Publicity through the films, such 
as in this instance, furnishes convincing 
evidence that movie directors are highly 
conscious of the interest value and eye- 
appeal in a bottle of milk. 


Boost Oleo’s Vitamin A 


ARGARINE manufacturers in the 
United States are voluntarily in- 
creasing the vitamin A content of 
their product from 9,000 to 15,000 U. S. 


4 


P. units per pound, according to a re- 
ported announcement by the National 
Association of Margarine Manufacturers. 

The increase, it was explained, was 
prompted by the fact that although the 
federal government’s minimum standard 
for fortification of margarine was based 
on what was thought to be the year- 
around average vitamin A value of 
butter, recent surveys have indicated 
that this somewhat 
higher. 


average may be 


“With this high, constant and rigidly 
controlled vitamin A content,” the Asso- 
ciation is reported to have stated, “the 
average two-ounce per day consumption 
of modern margarine supplies nearly half 
of the adult minimum vitamin A require- 
ment and over 60 per cent of the child’s 
minimum requirement for this essential 
vitamin.” 

Here is more food for thought for al! 
members of the dairy industry. 


Butter Acutely Short 


Supplies in Metropolitan Area at Low- 
set Volume in Modern Times — 


Churns Lose Heavily 


Even writing a report of the butter 
market is a discouraging business these 
days. Merchandising picture shows no 
change whatever, with supplies at the 
lowest ebb in all channels ever seen in 
modern times. 


Raw material is being drawn away 
from the churns at a rate that is main- 
taining an average 27 per cent weekly 
loss in the country’s make compared 
with same time last year. As for months 
past, the heart is being cut out of the 
butter business by the fantastic disparit, 
in prices of butterfat moving in various 
outlets, toward correction of which gov- 
ernment officials have made no move 
whatever. 

Nor, in spite of strongest possible in- 
dustry representations, does it 
likely that any effective equalizing action 
is planned. It now seems most probable 
that the butter industry will be allowed 
to struggle along until the flush season 
milk flow forces surplus to the churns. 


Flow Holds Below Last Year 


seem 


Milk production has averaged well 
below last year throughout the winter, 
and an exceptionally heavy proportion 
has been going to fill extremely broad 
fluid milk demands. Creameries have like- 
wise been lured away from butter and 
into cream shipments, both for fluid out- 
lets and for other manufactured dairy 
products, such as ice cream and cream 
cheese, on which no producer price ceil- 
ing or production and sales limitation 
prevail excepting that certain areas have 





banned the consumptive sale of 40 pex 
cent cream. 

Another influence curtailing terminal 
markets receipts has been a broad tend- 
ency among creameries to sell an unusu- 
ally large proportion of their make in 
neighboring areas and at points further 
removed in order to obtain the maximum 
possible prices. Members of the entire 
butter field, and many in the general 
dairy business as well, are acutely con- 
cerned over the situation. 


No Effective Moves Seen 


OPA is supposed to be strongly op- 
posed to the former USDA proposal! that 
butter ceilings be advanced progres- 
sively to a considerable degree. The 
agency has reportedly countered with a 
proposal that the butter subsidy be re- 
introduced, a move which is said to 
meet with USDA disfavor. Certainly it 
would prove of little effect in bolstering 
butter production. 


Most wholesale and jobbing receivers 
in the New York area are down to an 
extremely small volume judged by nor- 
mal, and except in a few instances no 
important quantity of storage reserves 
is available for commercial outlets. Re- 
tailers in general are running entirely 
out of goods, in instances for quite a 
spell at a time. 


All legitimate channel trading is at 
full ceilings, almost entirely on a jobbing 
delivery basis, while reports of far over- 
ceiling prices in black market quarters 
are prevalent here and in the interior 
as well. 


URGES LUNCH PROGRAM 


New Hartford, N. Y.—Promotion of 
good nutrition and the furtherance of an 
ideal national diet through adoption of a 
permanent school lunch program were 
advocated here February 10 by Henry 
H. Rathbun, president of the Dairvmen’s 
League Co-operative Association, as 
“preventive medicine of the first order.” 





“Earlier adoption of an ideal diet, 
based on liberal supplies of milk, eggs, 
meat, fruits and vegetables would have 
prevented the situation under which an 
estimated 30 to 40 per cent of the United 
States population was undernourished in 
the 1930s, and under which, even today, 
marked malnourishment exists among the 
children of this State,” Mr. Rathbun as- 
serted. 


Promotion of such a diet now, through 
a school lunch program that will develop 
proper eating habits in our children, 
would be a telling blow against malnv- 
trition. And the school lunch program 
should be so set up and administered that 
it will reach all children on the same 
basis, regardless of where they live oF 
their individual economic status.” 
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Growing market 
FOR YOUR VITAMIN D MILK 


Growing” is a big word when it 
comes to Vitamin D Milk. 

In the first place, all growing young- 
sters need plenty of Vitamin D every 
day to help build strong bones and 
sound teeth. Second, there is a con- 
tinually growing market for Vitamin 
D as mothers become acquainted with 
its nutritive values, so easily supplied 
in Vitamin D Milk. 

Here is a market worth cracking, 
not only because of the extra price 
premium received from Vitamin D 
Milk but because of the nutritive ser- 


vice offered to your customers. In the 





developing of this sales situation, many 
dairies have been able to make good 
use of the General Mills ‘‘Dollars for 
Dairies’’ conversion plan 

The “Dollars for Dairies’’ program 
is an integrated collection of consumer- 
tested sales materials which can be 
tailor-made to fit your own particular 
needs—one of the most powerful group- 
ings of advertising ever assembled for 
Vitamin D Milk. 

Write for full details and a free in- 
spection of the ‘‘Dollars for Dairies’ 
brochure, just as it is used by many 
leading dairies who have converted 
successfully to Vitamin D Milk. 


General Mills, Inc. ChLecéal Commodities Division 


ees MINNEAPOLIS 15. MINN. 80 BROAD STREET NEW YORK 4.N.Y 
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December Milk $3.64 


New York Shed Dairymen’s Total Re- 
turn Boosted to $4.34@4.44 by 
Federal Subsidy Payments 


Dairymen in the six-state New York 
milk shed received returns from Decem- 
ber deliveries to pool-approved plants, 
according to a computation announced in 
mid-January by Dr. J. C. Blanford, New 
York metropolitan area marketing ad- 
ministrator. The December uniform re- 
turn stood at $3.64 per 100 pounds, 
which ruled 12c more than the same 
month the year previously. 


With the federal government’s mini- 
mum dairy production payment of 70 
cents to be added to the uniform price, 
producers in New York, Vermont and 
Pennsylvania realized $4.34 per hundred- 
weight for their December milk. The 
production payment is 80 cents in New 
Jersey, Massachusetts and Connecticut 
which meant a total rate of return of 
$4.44 to dairymen in those states. 


A higher utilization of pooled milk in 
the fluid milk and cream markets last 
month is chiefly responsible for the uni- 
form price being at a seven-year high, 
Dr. Blanford pointed out. Ninety-eight 
per cent of the total December produc- 
tion was placed in these markets, he 
said. This was one per cent more than 
in November and almost 17 per cent 
above December, 1944. Slightly more 
than 74 per cent of the month’s output, 
or nearly 215,000,000 pounds of milk, 
was consumed as fluid milk directly in 
the marketing area, for a increase of 
nearly 13 per cent over a year ago. 


Lower Class Prices Rise 


Dr. Blanford also pointed out that 
for the first time in the historv of the 
New York pool, the prices for Class II-C 
and II-D cream are greater than that 
for II-A cream, which is sold in the 
marketing area. The class price for I-A 
cream for December is $2.70, while that 
for II-C is $2.75 and II-D is $2.78. Class 
II-C cream is that sold outside of the 
marketing area in New York State and 
in northern. New Jersey. Class II-D 
cream is sold mainly in Pennsylvania 
and southern New Jersey. j 


Total milk deliveries by producers to 
pool plants in December was 338,247,- 
057 pounds, the administrator reported, 
and were the lowest ever for that month. 
In December, 1944, milk receipts 
amounted to 392,722.125 pounds, while 
in December, 1943, they were 364,006,- 
788 pounds. The month’s milk intake 
came from 47,648 producers who de- 
livered to 438 pool plants. The average 
production per day, per dairv, was 229 
pounds as compared with 253 pounds 
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a year ago. The number of producers 
supplying the pool in December was 
2.435 less than a year ago, and the num- 
ber of plants receiving the milk was 
twelve less. 


Figured at the $3.64 uniform price, 
the December milkings had a value of 
$12,312,192.87 according to the admin- 
istrator’s report. With butterfat, location 
and feed payments added to this the total 
dairy farm revenue for the month 
amounts to $15,306,973.88. In Decem- 
ber, 1944, the total income was $17,- 
559,676.53, or $2,252,702.65 more than 


for last month. 
————_—-_ «= 2 ——_—_——_ 


ERNEST KELLY RETIRES 





Assistant BDI Chief Leaves Service 
After Thirty-five Years 


Washington, D. C. — Ernest kelly, 
assistant to the chief of the Bureau ot 
Dairy Industry of the U. S. Department 
of Agriculture, has retired after more 
than 35 years of Government service, 
most of which was devoted to scientific 
studies relating to milk sanitation and 
to the development of production prac- 
tices and educational programs for im- 
proving the wholesomeness of the na- 
tion’s milk supply. 

Mr. Kelly, who lives at 1527 Eaot 
Falkland Lane, Silver Spring, Md., has 
served as an official in various dairy asso- 
ciations, has written many popular and 
technical bulletins on dairy problems, 
and is the senior author of a standard 
textbook on the subject of market milk. 
He was instrumental in developing much 
of the research information that has been 
applied to the sanitary production of 
milk on the farm and in the factory. 

Mr. Kelly, who was born in Wash- 
ington, D. C., in 1885, obtained his 
scientific training and education at Cor- 
nell University. Leaving the university 
in 1906, he spent several years in com- 
mercial dairies and then in 1910 began 
his career in the Department of Agricul- 
ture, in the Section of Market Milk In- 
vestigations of the Bureau of Animal 
Industry. He was put in charge of the 
Section in 1912 and it later became the 
Division of Market Milk Investigations 
in the Bureau of Dairy Industry. 

During the 30 years or more than Mr. 
Kelly was in charge, the Division worked 
out many of the basic essentials of dairy 
sanitation and helped establish the prin- 
ciples in general practice in the industry. 

———_— 


DAIRY ENLARGES RETAIL SHOP 


Sewickley, Pa.—The Sewickley Sani- 
tary Milk Co. has recently enlarged their 
dairy store at 426 Beaver St. A new 
counter with stools has been added and 
with the offices moved to a new extension 
in the rear of the building, more space 
is available for tables. 








DISA Exposition 


Exhibits of Dairy Machinery and 
Supplies to Be Displayed in Atlantic 
City Oct. 21-26, After 5 War Years 


The 15th Dairy Industries Exposition 
will be held in Atlantic City’s huge 
boardwalk Convention Hall October 21- 
26 inclusive, concurrent with conventions 
in the same city of International Associa- 
tion of Milk Dealers and International 
Association of Ice Cream Manufacturers 
on the first three days and the last three 
days, respectively of the six-day exposi- 
tion period. 

Officers of the International Associa- 
tions have informed DISA that they an- 
ticipate record-breaking convention at- 
tendances, following a five-year war- 
time lapse in the annual sequence of 
their sessions. A far-in-advance ground 
swell of interest from many countries in- 
dicates unprecedented general dairy pro- 
cessor interest in a first post-war holding 
of the exposition, the last presenting of 
which was in Toronto some six weeks 
before Pearl Harbor. 

Admittedly not to be an exposition in 
which every ultimate post-war “new” 
product or development can be shown, 
it is clear that the show this year may 
assume a truly extraordinary significance 
in the long and industry-molding se- 
quence of Dairy Industries Expositions 
as the one which, after half a decade of 
unparalleled world happenings, again en- 
ables equippers and suppliers to come 
face to face with their “trade.” 

Only DISA Members to Display 

This year’s Exposition will be signifi- 
cant, too, in that for the first time its 
industrial displays will be limited to 
those of DISA member firms. A DISA 
regular member may lease display area 
up to the maximum provided by the 
dues classification in which its member- 
ship falls. 

A DISA regional member may !ease 
up to 500 square feet of display area. 
(Regional members may display once in 
three years but not in two successive 
expositions.) A DISA associate member 
may lease display area without limita- 
tion, its exhibit to be subject to DISA 
Technical Committee approval. 

A careful DISA survey, made with all 
reasonably conservative discountings re- 
veals that Atlantic City in October will 
have more hotel rooms available tor ex- 
hibitors, convention delegates and other 
exposition registrants than any other 
North American City, industrial re- 
sort. 

As in the past, visitors at the Expdsi- 
tion will consist of dairy plant operstors, 
plant managers, technicians and et 


gigeers. 
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t think it took a War 
‘sell me on Milk... 
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Millions of milk-drinking service- 
men and workers point the way toa 
vast adult market for all dairymen. 


let “VITEX’™ help you build higger sales in the adult market 


The 45 years between ages 20 and 65 offer wise dairy- 
men an average milk-consuming potential of 8.270 
quarts per person—nearly twice that before age 20. 
And millions of servicemen and workers—taught by 
the war to make milk a chief feature of their daily 
diet—already are spearheading this great untapped 
market for you. 

Since adults today are nutrition-wise—sold on vita- 
min-fortified foods—it pays to go after the adult mar- 
ket with Vitamin D Milk. Fortified with Vitamin D, 
your milk becomes an all-round vitamin-mineral-pro- 
tein powerhouse unmatched by any other food. 


VITEX offers real sales support. .. Helps 3 ways 


¥. Helps with a superior product. Vitex Natural 
is the original Vitamin D Concentrate for milk fortifi- 
cation—only concentrate now available from time- 
tested, professionallye preferred marine sources. Vitex 
Natural is specially designed for easy, safe addition 
to milk—because it is a cream-type carrier product 
packed in hermetically sealed, sterilized cans. Vitex 
Natural provides Vitamin A along with guaranteed 
amounts of Vitamin D, and has been proved by 
seiemific test to be effective in helping maintain 


D-Fortitied 


with VITEX 





MILK THE LIFETIME FOOD 


F ebruary, 1946 


sound, healthy teeth 


at all age levels. 


two powerful selling point- 


To help dairymen meet special competitive require- 
ments, Vitex also offers activated ergosterol-D in a 
cream-type carrier, or in oil—both products “tops” 
in their class. 

2. Helps with practical sales assistance. Vitex field 
representatives are dairy-wise—experienced dairymen 
who have proved their ability to build premium milk 
volume for every type of dairy, every type of milk 
market. Their up-to-the-minute grasp of dairy in- 
dustry problems is at their customers’ service always 

is available now for a frontal attack on the untapped 
adult market. 

3. Helps with tested sales plans. These plans ar 
expertly designed to help you sell Vitamin D Milk at 
all age levels—to help you capture the adult market 
as surely as you have already won the child market. 
The success of Vitex sales support is shown by the 
fact that the average Vitex licensee is making $675 
or more extra income per route, per year—and the 
figure is still going up. 

Start now to enjoy these extra profits. Write today 
for full information. 


VITEX LABORATORIES + 204 First St., Harrison, N. J. 


Write now for 


FREE Brochure! 


“MILKMAN, PLEASE DELIVER 
12,800 QUARTS” 


Tells how Vitex con help you cash in on the “un- 
topped 45 years’’—the big adult milk morket. 





*Trademark Reg. U. S. Pat. Off. Copyright, 1946, Vitex Laborato 
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Industry Problems Uppermost 


Pennsylvania Association of Milk Dealers Discuss Leading Dairy Questions at Annual! 


Convention—Labor Relations—Government Pricing Policies Vital Factor 


N ITS FIRST POST-WAR meet, the 

Pennsylvania Association of Milk Deal- 

ers drew a record attendance to its 
feurteenth annual convention in Harris- 
burg January 29 and 30, at the Penn- 
Harris Hotel. Milk dealers from all sec- 
tions of the State were particularly inter- 
ested in the discussions that pertained 
to problems presently confronting the 
trade, not only in the State of Pennsyl- 
vania, but also on a national basis. The 
speakers obtained for the occasion are 
all outstanding authorities in their re- 
spective fields with a broad knowledge 
of dairy industry fundamentals. 


After the address of welcome by 
Mavor Howard E. Millikan, the response 
was made by O. Carlyle Brock, president 
of the Sanitary Farms Dairy in Erie, 
who stated that it was up to the members 
of the industry themselves to show the 
courage, fortitude and foresight neces- 
sary to emerge from the entanglements 
that had been thrust upon the industry 
as wartime regulations and legislation. 


Speakers on Program 


Among the speakers who appeared on 
the program were the following: W. S. 
Anderson, Director of Milk Sanitation, 
Pennsylvania Department of Health: 
Paul Potter, Industrial Relations Con- 
sultant, Chicago; John R. Edwards, Per- 
sonnel Director, Supplee - Wills - Jones 
Company, Philadelphia; Dr. T. G. Stitts, 
Director, Dairy Branch, PMA, Washing- 
ton; Neal Kelley, National Dairy Council, 
Chicago; I. E. Parkin, Dairy Specialist, 
Pennsylvania State College; Paul W. 
Moomaw, Managing Director, Interstate 
Tax Service, Harrisburg. 

During the sessions of the second day 
the following speakers were on the pro- 
gram: George F. Barber, Personnel Di- 
rector, Abbotts Dairies, Philadelphia; E. 
E. Teal, White Motor Company, Cleve- 
land; Col. B. F. Castle, President of 
the Milk Industry Foundation, Wash- 
ington; E. E. Wellinghoff, Girton Manu- 
facturing Company, Millville, Pa.; Owen 
Richards, American Dairy Association; 
A. J. Claxton, President, Meadow Gold 
Dairies, Pittsburgh; George A. Mellor, 
Advertising Manager, Thatcher Manu- 
facturing Company, Elmira, N. Y.; F. B. 
Milligan, Pennsylvania Department of 
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(By a Review Staff Representative) 


Health; C. M. T. Laudenslager, Presi- 
dent, Allentown Dairy Company, Allen- 
town, Pa.; Col. W. F. Daniels, P. A. M. 
D. General Counsel, Harrisburg, Pa. 


Post-War Problems Considered 


Subjects discussed by the various 
speakers were confined principally to 
considerations of post-war problems 
presently confronting the dairy industry. 
Re-employment of returning veterans and 
the training of new employees, during 
the discussions on the subject, it was 
made quite clear that milk dealers gener- 
ally were having little difficulty in rein- 





Left—Dr. R. C. Dayton and Dr. J. A. Webb. 


stating veterans, in most instances at the 
same jobs they had before entering the 
service. The larger firms, it was shown, 
introduced a program to make a study 
of each man’s qualifications and to place 
him where best suited from the stand- 
point of both the company and the man. 

In a broader sense labor relations in 
the dairy industry were discussed. While 
it was conceded that many industries 
were seriously affected by national labor 
policies and pressures it was felt that 
labor relations in the dairy industry 
were of a localized nature and in the 
future most likely would continue as 
such. The need for a broader dissemina- 
tion of information within the entire in- 
dustry on the question of labor relations 
was emphasized, especially when con- 
sideration is given to the well-staffed 
organizations of the unionized labor 
forces. 

Future Trends Uncertain 


As to future trends in the dairy in- 
dustry there was considerable uncertain- 
ty. With most favorable conditions for 





production during the past five years i 
was brought out that the industry could 
reasonably expect somewhat less _pro- 
duction of milk in the future when con- 
sideration is given to total feed supplies 
cow population and questionable future 
pasture conditions. 

Uncertainty, too, exists in respect to 
the Government's future price policy 
which is bound to have a profound in- 
fluence upon production and the utiliza. 
tion of the total milk production in vari- 
ous products. Future trends definitely 
will be decided to a great degree by 
what policies are adopted by the Gov- 
ernment in respect to pricing, both to 
producers and consumers. At the present 
time, under existing pricing policies, ni 
relief can be envisioned for the. dearth 
of butter presently confronting American 
consumers. A paper on this subject by 
Dr. T. G. Stitts, Director, Dairy Branch, 
P.M.A., is presented in full elsewhere in 
this issue of the “Review.” 


Educational Program 





What the dairy industry is doing 
through its two agencies, the National 
Dairy Council and the American Dairy 
Association, in keeping milk and dairy 
products uppermost in the minds of 
American consumers, was told effective- 
lv by Neal Kelley and Owen Richards. 
Through education, publicity and ad- 
vertising, these two agencies are con- 
stantly telling the story of the important 
part that milk and dairy products pla 
in promoting the health and welfare ot 
the American people. 
the factors essential 

quality, safety and purity of milk and 
dairy products was emphasized by sev- 
eral of the speakers. It was pointed out 
that continuing effort should be followed 
to produce higher quality on the farms 
and the handlers should do everything 
possible to preserve quality and _ purity 


Consideration of 


+ 


through to the homes of consumers. 


Voice of the Industry 
Col. B. F. Castle of the Milk Industry 
Foundation made a forceful address im 
which he “hammered home” the neces 
sity of continuing economies in milk in- 
dustry that were brought about by wat 
created exigencies. He urged too, a 

(Please Turn to Page 45 
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i WHY PRODUCERS PREFER 


“| MILK EVAPORATORS 
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Supply and Equipment Outloo 


Dairy Industries Supply Association Re-appraises 1946 Prospects for Deliveries 


of the Many Items on the Handling and Processing List in the Field 





(From DISA Washington Headquarters) 


ASHINGTON, D. C.—Suppliers 
Win equippers are still doing their 

utmost to get back not merely into 
pre-war running order but something 
even beyond that so that they can catch 
up with the dairy industries’ present de 
mands and proceed with new develop- 
ment work interrupted by the war. The 
men in the supply and equipment com- 
panies are actually working just as hard 
today, and under difficulties often as 
wearing, as they did at the peak of their 
war production. 


As a whole, the supply and equipment 
production situation is still confused in 
this first winter following the war. It 
is impossible to sum it up in a few sen- 
tences. It is even difficult to forecast its 
trend in detail because some of the con- 
ditions that govern at the moment may 
continue to control for a number of 
months or may change rather radically 
or suddenly and either for better or for 
worse. However, certain circumstances 
and their near future effects are reason- 
ably clear. 

Materials 


In theory, the materials which the 
dairy industries’ suppliers and equippers 
require in their production are much freer 
now; and also they are freer, in many 
instances, in actual practice. Those of 
most importance that are still under em- 
ergency controls are tin, rubber, sugar 
and cocoa. 


Others that are in short supply are 
lumber and pulpwood. 


Items manufactured by others but 
used by the suppliers and equippers in 
taking care of the dairy industries’ needs, 





Roberts Everett, Executive Vice President of 
Dairy Industries Supply Association. 


that are in embarrasingly short suppl) 
are electric motors, gray and malleable 
iron castings, certain gauges of galvan- 
ized steel and of copper sheets, and some 
types of shipping containers. 


Most other principal materials and 
components are available, in more or less 


satisfactory quantities, and without prior. 


ities and DISA companies are all glad t 
have this substantial degree of retun 
toward a free market. In this transitior 
period, however, having controls lifted 
from the market for a particular materia 
does not automatically put the materia 
in the needed amounts into a given in- 
dustry’s hands. All the industries are 
after that same material and so, of 
course, not all of them can get all of i 
that they want at the first moment the 
want it. Just as DISA’s member com 
panies cannot make deliveries of dain 
industrial supplies and equipment rapi¢- 
ly enough for their customers’ purposes 
so the suppliers of some of the material 
essential to DISA companies’ productior 
cannot keep up with the requirements 
upon them either. 

At least in the overall, however, DISA 
can report that its members are slowk 
still gaining in their rate of shipment 
of supplies and equipment and _ so ar 
their suppliers gradually increasing th 
rates of deliveries of products require 
by DISA houses. 

Yet in spite of this gain in rate of pro 
duction backlogs in many DISA _ plant 
are actually still increasing! 

Manpower 

Broadly speaking, manpower difficul 

ties are holding up supplies and equip- 





Brooks’ NON-SCRATCH WIRE Amalead Seals 


after all. 


NO MORE 
LACERATED HANDS 





Essential Protection for 
DAIRY FAKMERs, 
CARRIERS, MILK DEALEKS 











provement 


wire ends of the old type seals. i 
smooth, beveled tip on the end of the wire. 
the world. 


samples. 
own containers. 


Supplied in various sizes with all types of wire in lengths of 6” to 


eliminate injury hazard 


You’ve heard it said so often: “It’s the little things that 
in Brooks Non-Scratch Wire Amalead Seals isn’t such a little thing 
For these widely used seals not only prevent tampering—they save thou- 
sands from the dangerous cuts, scratches and lacerations caused by unprotected 
e The improved Brooks Seals have a_ perfectly 
That tip makes all the difference in 
No more jagged protruding wire—no more scratched hands—no more 
ripped clothing. Once you use these imp eved seals you will adopt them 
as a permanent packaging and shipping aid. 
Write us today for prices in the quantities you need, and ask for additional 
When they arrive, examine them carefully 


-test them on your 
We are confident you will decide in favor of these modern, 
improved Lead Non-Scratch Wire Seals. 


E.J. BROOKS COMPANY, 176 N. 13th Street, NEWARK 7, N. J. 


count.” Yet the im- 
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ment production as much as—or in some 
cases more than—materials difficulties. 
Manufacturers are trying resourcefully to 
increase production efficiency per man 
per hour. They are having difficulty in 
getting the right kind of help. Many 
men of at least medium skill who have 
theoretically become available for peace- 
time industrial jobs are actually not avail- 
able either because they will not work 
at all for a time or will not accept wage 
rates lower than those paid them for 
war work. Although many veterans are 
now available for employment and many 
are actually employed it is necessary 
that the majority receive training for the 
jobs. Supplies and equipment manufac- 
turers are not permitted to charge prices 
for their products that would warrant 
the payment of war production labor 
rates nor would the dairy processors 
want to have to pay such prices. Since 
autumn strikes have touched directly 
some of DISA’s companies and indirect- 
ly have slowed down a considerable 
number. The effective readjustability of 
labor forces is still generally recognized 
as an unpredictable factor in the national 
industrial situation, because it may rad- 
ically vary with events, and in either 
direction; and conceivably in one part 
of the dairy supply and equipment field 
the change may be favorable at the same 
time that in another part it is unfavor- 
able. We expect the next four to six 


weeks to tell us what further effects ac- 
tual labor conflict may have in 1946 upon 
dairy industrial essentials’ production. 


Costs 


All these matters obviously bear upon 
costs. OPA has granted some price in- 
creases among DISA companies but few 
of them, and with respect to few of their 
products, feel that they are standing on 
solid ground yet with respect to costs 
and prices. All of their readjustment 
moves have to be made with these price 
limitations in mind. This, of course, is 
in the protection of the dairy processor 
as well as in that of the suppliers and 
equippers. But it does inevitably have 
a bearing upon the rapidity with which 
the latter can swing into full scale post- 
war production. DISA cannot forecast 
that supply and equipment prices gener- 
ally in 1946 will not have to rise some- 
what. Its members do not want them 
to; it is not their goal to get them lifted. 
But it is at least possible that individ- 
ually they will not be able to reorganize 
the production of some of their items 
satisfactorily at the prices now allowed, 
and this seems even more likely now in 
many instances than it did three months 
ago. 


Production Capacities 


On the good side of the situation 
DISA can report that once the major 


difficulties of readjustment have beg 
overcome the resulting potential of pm 
duction of most items of equipment anj 
supplies, throughout its supply represey 
tative membership will be greater tha 
the overall pre-war rate of their prody 
tion. 


Here is a characteristic summary of 
DISA company’s productive expectation 

“In our present judgment, will hay 
130 per cent of the products used ; 
this industry in 1939 available for 194 
usage. As far as we have gone toda 
we know this will be entirely inadequa: 
in the planning of those of our man 
customers who are trying to catch up; 
four-year shortage in one year.” . 


DISA has reports of expectations ¢ 
rates of increase of production nix 
months hence of as high as 500 per cer 
above the 1939 rates, of some long 
proven standard items and of as hig 
as 1,000 per cent for items somewhz 
newer or falling in the “specialty” clas 


There is no question whatsoever by 
that in due course the suppliers an 
equippers will achieve these new grow! 
marks in their production rates. 


Processing Equipment 


However, it will probably be 9 ¢ 
21 months before the mechanical equip 
ment companies among the suppliers wil 
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Now Available. . 
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NOW available 


C the year ‘round. 


muss — a real contribution. 
handle. 


and high Vitamin “C” content. 


Dairy franchises now open. 
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HART'S 
100’ Pure 


FRESH—FROZEN 
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Naturally Sweet, Delicious and Colcrful Vitamin-Full 


in consumer-size containers. 
to deliver (along with milk) right to the doorstep — 
to serve each breakfast with that necessary Vitamin 


SAVES the housewife in cost, in time, in fuss and 
Easy to 


HART'S is specially juiced from fruit selected to give 
the finest tree-fresh flavor, color, natural sweetness 
’'Tis frozen fresh, pure 
and sweet — a “natural” for year ’round sales volume. 
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CLASSIFIED ADVERTISING 


in the Review 
BRINGS RESULTS 


You have any used equipment taking up space 
You need a.good man for the plant or laboratory 
You want a better jab or need employment 

You need or have any special service to perform 


Insert a Classified Ad in the Review 


“Position Wanted”, 50c. Limit of 50 words. 
All other advertisements 5c a word ($1.00 
minimum). Keyed ads care of this publication, 
15c extra. All payments strictly in advance. 


American Milk Review 
173 Chambers St., New York 7, N. Y. 
Gentlemen: Please 


am enclosing §...... 


RATES: 


insert the following Classified. I 











HART'S CITRUS PRODUCT 
COMPANY OF CALIFORNIA Name 
LA HABRA, CALIFORNIA 
Address 
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“Gg YOUR PRODUCTS 
.. ADA BUILDS YOUR SALES 


Yes, pictures are going to work harder for you than ever before in 
your American Dairy Association’s new program. It’s a program 
keyed squarely to your days of keener competition—more messages 
in magazines, illustrated in full color... more of your eye-catching 
ADA billboards... more newspaper advertising ... PLUS radio when 
and where you need help the most... PLUS publicity... PLUS re- 
search. Look to your ADA...back your ADA...to help build 
your sales, 


AMERICAN DAIRY ASSOCIATION 


20 N. WACKER DRIVE BUILDING « CHICAGO 4, ILLINOIS 


February, 1946 





REACHING 


15,500,000 


READERS 


APRIL ISSUE 
LADIES’ 
HOME 
JOURNAL 
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ADA is a federa- 
tion for nation- 
wide promotion, 
advertising ana 
research activities 
supported by the 
dairy farmers 
throughout the 
country! 
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"Voice of the 
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13 





be caught up with deliveries as a whole. 
As used here “processing equipment” in- 
cludes, beyond its sometimes narrower 
and familiar definition primary refrigera- 
tion equipment, sanitary pipe and fittings 
and instruments. 


Repair parts are in fair delivery posi 
tion but in overall not substantially bet- 
ter than before the war ended. 


It is clear that processors can help the 
whole industry by refraining just now 
from ordering equipment incorporating 
special features: this still is a time when 
standard production items should be re- 
lied upon. 


It is also clear that the high pressure 
buyer—who insists that his deliveries have 
to come first—is making trouble for every- 
is actually slowing down the 
whole industry, both those who make 
and those who buy the equipment. He 
seldom really gets what he unfairly press 
es for but denying his demand eats up 
the precious time of overworked equip- 
ment executives and thus retards prog- 
ress all along the line. The buyer who 
wants fair play must learn to play fair 
himself. 


one: he 


Here is a characteristic comment by a 
well-posted equipment company execu- 
tive: 

“The well-posted users of equipment 
are aware that they have to cut their suit 
to fit the cloth, taking care of most urgent 
needs first and planning their programs 
to extend over several years instead of 
trying to catch up immediately.” 


Containers 


Milk and ice cream metal can produc- 
tion continue ‘way behind demand. In 
some instances companies are reported 
to be six months behind in deliveries, 
primarily because there is insufficient 
manpower to increase production to meet 
an exceptionally heavy demand. Total 
1946 production now seems unlikely to 
exceed 1945's. 


Paper ice cream storage can manufac- 





turers hope to be able to supply demand 
adequately in 1946 but one twenty quart 
can should still for some months be made 
to replace two ten quart cans as a con- 
servation measure. 


While shipments of glass milk bottles 
during 1945 have shown approximately 
1() per cent increase over a five-year pre- 
war level, bottles are still in very short 
supply. This is caused largely by the in- 
creased consumption of milk and de- 
mands of returning service people—also 
restrictions on other types of containers 
have increased the demand for glass bot- 
tles. Indications are that it will probably 
be past mid-year before the supply of 
milk bottles will reach dairies’ present 
level of requirements. 


Glass bottle closure manufacturers are 
still quoting substantially delayed de- 
liveries. 


Substantial expansion of paper milk 
bottle uses in 1946 seems assured. Manu- 
facturers of prefabricated paper milk bot- 
tles expect to increase production by 
about 50 per cent during 1946 starting 
in the second quarter and gradually ac- 
celerating during the balance of the year. 
Deliveries of paper bottle forming and 
filling machines will begin in this quarter, 
with their rate of production gradually 
accelerating until the third quarter of 
1946. 


Production of milk bottle cases is far 
behind demand, a situation further com- 
plicated by the changeovers from round 
glass to square glass bottles. 

The paper cup supply situation has 
already eased perceptibly. If labor dif- 
ficulties do not increase there is a pros- 
pect that it will soon become rather satis- 
factory. 

Cartons for butter, ice cream and cot- 
tage cheese, cylindrical containers and 
similar items will probably continue in 
their present inadequate supply through- 
out the first half of 1946. 


It seems unlikely that cabinet produc- 


Write us 


tion can be built up to a more than 50 
per cent of capacity production ,rate be. 
fore the second half of the year, despit 
the very strenuous efforts that are bein 
made. 


FQ 


Shortage of materials and components 
makes impossible, also, the shipping ot 
more than a very little fountain equip- 
ment now. Possibly the industry as a 
whole may be able to produce up to 50 
per cent of its plant capacity during the 
second quarter of 1946. 


Dry Ice 


This is one of the bright spots. N 
one could talk about it at the time but 
beginning a year and a half or so ago a 
large percentage of the total output went 
to the Manhattan District Project; and 
thousands of tons went for the process- 
ing and preservation of plasma and fres} 
blood as well as a large tonnage in t 
CO* fire fighting equipment, life raft 
and belts. In 1946 instead of only som 
40 per cent of the pre-war productio 
being available for civilian purposes al 
most all of the pre-war output plus that 
of some new plants now underway wil 
be available and_ increased 
probably be prompted. 


uses wil 


Flavors 
Sugar is still the limiting factor in the 
availability of all flavors, but recenth 
authorized tolling arrangements provide 
a cooperative solution for this difficulty 


Although a short Mexican crop maj 
make vanilla beans in short supply, stocks 
in hands of flavoring manufacturers 
should carry the industry through with- 
out much difficulty. Vanillin and other 
synthetics are in better supply than for 
some time past. 

Cocoa, chocolate liquor, and choco- 
late flavors are on an 85 per cent alloca 
tion for the first quarter of 1946—the 
probabilities are that there will be sut- 
ficient supplies of these products t 
match the amount of sugar available for 

(Please Turn to Page 39) 


about your requirements 
We will be happy when we can call on you 
again but in the meantime will be glad to 
hear from you by mail as to your needs. 


CHOCOLATE FLAVORED NON-SETTLING SYRUP AND POWDER 
-— NOG HEALTH FOOD (Combination of Irradiated Yeast, Egg Yolk, 
ete.) —- INVERT SUGAR SYRUPS — FOUNTAIN SYRUPS -- CHOCO- 
LATE FLAVORED SYRUP (For Sterilized Milk Drinks) — DIPPING 


CHOCOLATE — 


CREAM FLAVOR. 


Reasonable quantities of Dairy Syrups ‘Available. 
Progressive Sales Programs When Appropriate. 


IMITATION ORANGE DRINK BASE — ICE 


TWELVE YEARS OF SERVICE TO THE MILK INDUSTRY 


Capt. Frank P. Ritenburg 
Sales e 
Serving Overseas 
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DUNKIRK, 
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» suf Wr FASTER vara cae heat, with ne Check this Exceptional Record of \ 
water in tank ¢ eat irst. eos ’ 

ts t ee Caen ee DAMROW “VAPOR FILM” Efficiency . .. 

le for te HEATS WITH STEAM VAPOR FROM BOTTOM : 5 : 
UP —The result of Damrow patented con- This recording chart covers the operation of a ~pJ r 

DAMROW “VAPOR FILM" 200 gallon MV pasteur- 


See, ee Some ity De ee Rey izer, containing 220 gallons of milk. Heated from 


51° to 144° in 19 minutes, held for 40 minutes, 
te NO HEATING JACKET PRESSURE dropped 10° by spray ring in 3-4 minutes and ian 
held for 1 hour and 40 minutes. 


surface directly. \ 
“_~ 
Ste 


% NO HOT SPOTS — Steam never contacts the 
inner milk tank. Only condensed vapor — * 


DAMROW “VAPOR FILM”. These are only a few of many original features 


which make the DAMROW “VAPOR FILM" your 
MILK HEATS GRADUALLY most profitable choice for moderna pasteurizing effi- 
ciency. Write for complete details and prices — or 
see your Damrow Jobber. 


DAMROW 


DAMROW BROTHERS COMPANY COMPLETE EQUIPMENT FOR THE 
204 Western Avenue, Fond du Lac, Wisconsin DA I 4 Y | | D U Ss T is » 


Copyrighted 1946 Damrow Bros. Co., Fond du Lac, Wis. 


+ + 


NO WATER TO DRAIN — And no waterstone 
can collect to require dismantling and servicing. 


Ye PERFECT AGITATION — Large 3-blade pro- 
peller, set off-center. 
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National Dairy Council Meets 


New Records Set at Annual Sessions of Active Industry Organization Held 
at Pittsburgh—Over 400 Leaders and Workers on Hand 


ITTSBURGH, PENNA.—With an at- 
tendance of more than 400 the 
Annual Meeting of the National 


Dairy Council and its affiliated units at 
Pittsburgh, Pennsylvania, January 9-11 





Milton Hult 


reached a new high. Dairy industry lead- 
ers and Council workers were present 
from Boston and New Bedford, Massa- 
chusetts, on the east to Oregon and Wash- 
ington on the west. Seldom has so truly 
a national representation been assembled. 


Outstanding leaders in all branches of 
the industry were in attendance through- 
out. Many of the most important pro- 
ducer organizations in the country sent 
representatives. The same is true of the 


; 
2 “2 


‘ 


fluid milk industry, as well as the ice 
cream, butter, cheese and dairy machin- 
ery and supply groups. 

One of the highlights of the meeting 
was the report to the industry by mem- 
bers of the Board of Directors. Speaking 
for producers, Ken Geyer, manager of the 
Connecticut Milk Producers Association 
asserted that much of the 
consumption of dairy products can easily 
be traced to the concentrated work of the 
National Dairy Council and its affiliated 
units over the past 27 years. Pointing 
to the eastern seaboard, he indicated a 
strong desire on the part of the Board 
of Directors of the National Dairy Coun- 
cil to bring up the organization work in 
that area to a level with that in the mid- 
dle west and the far west. 


increase in 


Other Impressive Reports 

Equally impressive were reports by G. 
C. Mahle of the Sugar Creek Creamery 
Company for the butter industry; Harold 
Fuller of the Chenango Ice Cream Com- 
pany of New York for the ice cream in- 
dustry; V. J. Ashbaugh of the Durham 
Dairy Products Company, North Caro- 
lina, for the fluid milk industry; Wilbur 
Carlson of the Kraft Foods Company for 
the cheese industry, and George Gal- 
lagher of Krim-Ko Company for dairy 
machinery and supply groups. 

These reports were concluded by a 
most convincing report by Milton Hult, 
President of the National Dairy Council, 
pointing out that population trends, re- 
search and educational demands are all 





KURLY KATE 


METAL SPONGES 


a 
gal 





working together to give to the dairy 
industry the maximum benefits from the 
Dairy Council Program. 

In a very thought-provoking address, 
Walter D. Fuller, President of the Curtis 
Publishing Company, highlighted the 





opening program at the noon luncheon Bri 

on January 9. He showed convincinglh inte 

that income and living standards can be 1 

raised by high-class nourishing diets, in- 2 
cluding dairy products, poultry products 

3 

4 

5 

6 

7 

For 

the 

NC 

me! 





Charles W. Holman 

meats, fruits and vegetables. He also 

pointed out that national income goes 

hand in hand with greater sales efforts 
On the second day of the meeting, 

(Please Turn to Page 37) 
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KURLY KATE 


) ORDER FROM 
» YOUR JOBBER OR 
WRITE DIRECT 
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KURLY 


2215 S. MICHIGAN AVE. 








Designed especially for cleaning all types of 
dairy equipment and utensils. Will not rust 


or splinter, cut the hands or injure metal or 


plated surfaces. Kurly Kate Metal Sponges 
are fast working, easy ‘to use, and easy to 
keep clean. Made in STAINLESS STEEL, NICKEL 
SILVER and BRONZE. 


KATE CORPORATION 


CHICAGO 16, ILL. 
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Now — Have the protection of 


RUBBER-COAT 


Bringing the qualities you would expect from rubber itself 
into practical painting use: 
1. It’s tough... resists wear like a rubber tire. 
2. It’s waterproof... 
teriors. 
3. It’s chemical resistant . . . unaffected by lactic acid, brine, 
alkali, gasoline or strong soaps. 


even suitable for pools and tank in- 


. lasts longer. 
. Stops seepage (uniess under pressure ) 

. Dries in about an hour. 

. Available in many colors. 


. Free from internal aging .. 


NOQu bs 


RUBBER-COAT NO. 310 FLOOR ENAMEL 


For concrete or wood floors — a rubber-base product under 
the proved formula of the Ins! X Co. Combine RUBBER-COAT 
NO. 310 with DYE-CRETE Hardener for a time-tested treat- 
ment for concrete floors unlike anything else on the market. 


RUBBER-COAT NO. 320 


For Asbestos-Cement siding and shingles 
and for stucco and all exterior masonry. 
Colorful weather-proofing which prevents 
discoloration and deterioration. Satin-flat 
finish in wide range of colors. Stain re- 
sistant. Possesses unusual stability against 
sunlight exposure. Over stucco and ma- 
sonry RUBBER-COAT prevents absorp- 
tion of moisture, bonds crumbly surfaces. 











Paints 
Over Wet 
Walls. 
Has 
No Taint 


DAMPCOAT ENAMEL is especially designed for the tough 
specific problems of the Dairy Industry. Here is what 
DAMPCOAT ENAMEL accompiishes that usual enamels 
do not — 

Safely paints over DAMP Masonry or Wood. 

Has No Odor or Taste to affect Drinking Water or Food. 
. Easily maintained to sanitary requirements. 

. Does not soften under water. 

. Not affected by fumes. 

Dries in 5 to 6 hours — tough, durable and scrubable. 

. Used to enamel Damp Walls and Chiil Room Interiors. 

. COVERAGE — 250-400 sq. ft. per gallon. 

Saves countless hours and expense in painting without shutting 
down production. Squeezes moisture to the surface, thus elim- 
inating any danger of blisters. 
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For all 
interior 
Walls and 
Ceilings 





Ready mixed BONDLITE has started a painting revolution 
because: 
1. Safely paints over day-old plaster. 
2. Adheres and bonds safcly over water paints, even cal- 
cimine. 
3. Approximately 90% light reflection in white— non 
yellowing. 
. Dries in one hour. 
. No brush marks or laps. 
. Really washable, even within two days. 


NO wu Ss 


. Covers porous surfaces — insulation boards, cement, 
plaster, etc.— generally in one coat. 

. Will take oil color tinting. 

9. Blankets out water stains. 


10. Reduces painting time — flows on easily from wide 
brush or spray. 








TOTRUST 


(Regular Metal Paint Colors) 


TOTALUME 


(Brilliant Aluminum Coating ) 


Penetrating, Rust-Preventive Paints 

For the protection of all structural metals and equipment. 
‘inminum and colors. Give long-time protection because: 

1. PENETRATION into rust-pits. 

2. DAMP, RUSTED SURFACES safely painted. 

3. RUST STOPPED at its source. 

4. RESISTANCE to weather, abrasion and fumes. 

5. EXCELLENT covering power. 





Identify cans with PERMARK — marking and stenciling 
Paint. A — paint rrepared for application to meta! cans, 
PER M-RK (Red or biack) is lastingly resistant to steam, 
sutilinnion and rough wear. 








here's a whale of a lot 

of good information in 
our Folder ‘‘Protection- 
eered Paints for Food 
Processing Plants.”’ A copy 
is yours for the asking. 
Drop a card in the mail 
Today. 
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Dept. 652 
Park Sq. Bidg. 
BOSTON 16, MASS. 


60 PROTECTIONEERS AND OVER 800 STOCKING 


DISTRIBUTORS FROM COAST TO COAST 





















Trends in the Dairy Industry 


Dr. T. G. Stitts, Director of the PMA Dairy Branch, Discusses the Current 


Outlook for Future Operations in the Entire Milk Field” 


T HAS BEEN said that one should 
never attempt to buck a trend. And 
it’s not bad advice. Trends show 


the direction in which a thing is moving. 
It's best to find out as near as we can 
what that direction is and prepare for it. 
There are, of course, many trends in the 
dairy business which result from your 
own decisions and actions. I wouldn't 
even attempt to name all these trends, to 
say nothing of discussing them. But 
in respect to milk dealers, I mean such 
things as paper containers, frequency of 
delivery, and home delivery. They are 
trends which the industry itself creates. 
If an individual among you fails to recog- 
nize such trends in milk distribution, or 
attempts to resist them, he is generally 
swept away by the tide. 

In my limited time, I am going to talk 
rather about some of the trends in the 
dairy industry that are of direct concern 
to you as milk distributors, but over 
which you have little or no control, either 
individually or collectively. I mean such 
things as total milk production, the size 
of the national pay roll, and the total 
population of our country. It’s supply 
and demand I have in mind. 


Demand Problem Non-Existent 


The demand side of the picture re- 
quires little discussion. Except for cer- 
tain seasonal problems, it’s mainly a 
matter of selling all the milk and dairy 
products we can produce at the highest 
prices legally obtainable for each product. 
With an expanded population and the 
highest peacetime national income of 
record, there should be no_ particular 
problem of selling milk and dairy prod- 
ucts at 1942 prices, or at higher prices 
if that should be permitted. 

What about total milk production? The 
Department's goal has now been estab- 
lished at 120.8 billion pounds. This is 
slightly above last year’s goal but 2.5 
billion pounds below last year’s record 
production. Apparently a good many 
have interpreted this to mean that we 
are asking for less milk than last year. 
It doesn’t mean that at all. The goal 
is less than last year’s production because 
the possibility of achievement is taken 
into account in establishing a goal. Milk 


*Excerpts from an interesting talk presented 
by Dr. Stitts before the convention of the Penn- 
sylvania Association of Milk Dealers, held on 
Januar 29 at Harrisburg, Pa. 


production must compete with other farm 
enterprises for feed and labor. Taking 
all our agricultural resources into ac- 
count, it did not appear that we should 
ask for more than 120.8 billion pounds 
during 1946. On the basis of demand, 
we know that we could use a few extra 
billion pounds. 


Causes of 1945 Heavy Flow 


The overage last year was due largely 
to good pastures and ample feed supplies. 
We can’t safely look forward to exceed- 
ing the goal this year. The annual rate 
of production during December was 


down to 120.2 billion pounds. It’s a 





Dr. T. G. Stitts, Director Dairy Branch, 
Production and Marketing Administration. 
real question if the goal can be met. 
Cow numbers are down, feed supplies 
are generally tighter, and we can scarcely 
count on another record breaking pasture 

season. 


The feed situation should not be passed 
over lightly or hurriedly. The acuteness 
of the shortage is best illustrated by the 
fact that we are face to face with the 
necessity of some liquidation in feed con- 
suming animal units on farms. Protein 
meals will be down 8-10 per cent this 
year. But it isn’t so much that feed is 
short in the sense that less will be pro- 
duced. It’s short, acutely short in the 
sense that we haven’t enough feed grains 
and high protein supplements to carry 
our expanded livestock and poultry popu- 
lation. We went into the war with huge 


reserve stocks in the ever-normal granary 
and we used millions of bushels of sub- 


sidized wheat for feed. Reserve stocks 
are now exhausted. The granary is empty 
except for current production. More- 
over, the world wheat supply does not 
permit its further use for feeding. Human 
beings must have it in many parts of the 
world if they are to win a close race 
against starvation. Added to this, last 
vears corn crop is low in feeding qual- 
ity. This means, for practical purposes, 
a greatly reduced crop. It means a high- 
er percentage will be retained in the corn 
belt and less shipped to deficit areas. And 
when corn is off, something really serious 
has happened, since corn makes up fully 
80 per cent of all feed grains. 

Then I could mention the low quality 
hay we have and some other things. But 
all this is out of my line. I merely fee] 
that you should be appraised of some of 
the high lights that the feed experts have 
passed on to me. 


Effects on 1946 Production 


How will milk production be affected? 
Naturally a tightening of feed grains and 
high protein meals doesn’t help the situa- 
tion. With cow numbers down, we will 
need both good pastures and a high rate 
of concentrate feeding if we are to keep 
the milk flow up. We saw how this 
worked last summer. With the best pas- 
tures we have ever known, dairymen used 
about 15 per cent more concentrates and 
the combination established a new milk 
production record. We confidently hope 
that a high rate of feeding can be main- 
tained during 1946. In other words, it 
is our hope that most of the necessary 
liquidation can be made in other farm 
enterprises. Poultry production, for ex- 
ample—which incidentally now uses about 
55 per cent of the high protein feeds- 
is scheduled for substantial curtailment. 
The goals have -been reduced compared 
with last year and the quantity of milled 
feeds available to poultrymen is being 
cut back by a Department order. 


To continue with some degree of pes- 
simism in respect to total milk production, 
there are other less tangible factors which 
seem to be retarding output. Among 
these is the natural tendency on the par: 
of farmers and others to relax production 
efforts with the attainment of our great 
military victory. Coupled with this, and 
undoubtedly much more important, is the 
feeling of uncertainty producers have m 
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respect to their 1946 income. Milk pro- 
duction costs show no signs of decreasing. 
If anything, increased costs are in pros- 
pect. Unless the income from milk is 
maintained, we can expect less concen- 
trate feeding even if supplies are avail- 
able. Worse than that, we can expect 
a further liquidation of herds that has 
already set in. 
Governmental Price Policy 

This naturally leads to a consideration 
of the Government's price policy for the 
dairy during 1946.  Unfor- 
tunately, it has been necessary to delay 
some of the announcements that are of 
vital interest to dairymen. What happens 
to dairy production payments after Marcly 
31? What level of prices will be per- 
mitted under price control if subsidies 
are withdrawn? 


industry 


And what price support 


programs will the Government adopt 
when or if prices fall materially? These 
are questions dairymen need to have 


answered in planning their .1946 produc- 
tion program. 


If these things are so important, it is 


only logical to wonder why we can’t 
have the answers. I that 
there are real The problems 
are fundamentally difficult and intimately 
tied in with our whole price stabilization 


program. 


assure you 
reasons. 


Price stabilization is an obli- 
gation of the Government—an obligation 
it must fulfill. Full production is also an 
obligation and the 
reconciled. Each would be _ relatively 
simple if the other were disregarded. 
During the war, we adopted subsidies as 
a means of accomplishing both purposes 

to call forth more production without 
They 
provided a means of breaking a dead- 
lock. However, we looked upon subsidies 
as wartime phenomena, and hoped to 
cast them off when we reconverted our 
economy to peacetime 


two are not easily 


increasing the price to consumers. 


conditions. But 
now we find that the circumstances undet 
which subsidies were introduced are still 
with us. The danger of runaway infla- 
tion is great. A break in the line at 
one point may set the stage for a whole 


series of breaks. So we have about the 
same need for continued price control. 
Yet, as I have pointed out, we know full 
well in the case of dairying that our pro- 
duction goals could not anywhere near 
be met with any substantial reduction in 
the returns from milk. 
same need for continued subsidies to milk 
producers, 


This means the 


Uncertainty of Subsidy Removal 


If the conclusion is so simple and 


obvious, why hasn't such a program 
been announced? First, let me say that 
it has just been announced by the Gov- 
ernment that any termination of or re- 
duction in dairy 
as compared with 1945 rates, will be 
accompanied by upward adjustments in 
the ceiling prices of fluid milk and dairy 
products. It is assured that such adjust- 
ments will approximately offset the 
amount of dairy payments which may 


be withdrawn. 


production payments, 


This is an important 
step forward in clarifying the future for 
dairymen. Up until now, as far as they 
knew, dairy production payments might 
have ended 
mum prices. 


with no increase in maxi- 
This announcement 
recognition of the fact 
need to know the 
ment’s price plans as far in advance as 
possible if the milk production goal i: 
to be met. 


new 
was issued in 
dairymen Govern 


This declaration of policy is necessar- 
ily on an either/or basis because anv an 
nouncement extending beyond June 30 
relative to subsidies or to price ceilings 
is contingent upon action by Congress. 
The President has asked Congress to ex- 
tend the Price Control Act and to auth- 
orize the payment of 
the next fiscal vear. 


subsidies during 
If the decisions of 


Congress were known now on_ these 
matters, I'm sure there would be no 
reason to delay an announcement stat- 


ing whether it would be price adjust- 
ments or continued subsidies for dairv- 
ing during the rest of 1946. 


In case’I have left any doubt in your 


minds, there is no intention under an: 





circumstances of withdrawing tne sub 
sidy payments for the first quarter. The 
will be paid through March as an 
nounced. Also, as far as I know, ther 
is little or no likelihood of a change iy 
the over-all ceiling structure during thi 
period. While it has not been specific 
ally announced, all indications are tha 
the subsidies will also be paid through 
June at about last year’s rates and unde 
the same ceiling structure. 













Initial Policy Announcement 





You may remember that the Govem 






ment issued a press release early las: 
November setting forth its general polic, 
in respect to subsidies and established 
definite dates. Dairy pro 
duction payments were to be terminated 
not later than June 30. A decision could 
have been made at that time, since the 
funds are available, to announce rates 
of payments for the April-June quarter 
However, it is the announced policy of 
the Department to terminate subsidies at 
the earliest feasible date. If it had bees 
“feasible” under the price stabilization 
program to discontinue these subsidies 
prior to June 30, say April 30, the prob- 
lem of translating subsidies into prices 
would have greatly minimized 
This is true largely because the inven. 
tory problem is serious at the end of 
June and practically nonexistent at the 
end of April when carryover stocks ar 
exhausted and ‘when consumption just 
about balances production. Accordingly, 








termination 






















been 









no announcement has been made rela- 
tive to the second quarter pending «4 
decision on this point of timing. 








In the meantime, the national picture 
has changed to the extent that the Sta- 
bilization Administrator issued a release 
last Wednesday stating that the Gov- 
ernment is altering its program for end- 
ing war time food subsidies. 








Insofar as 
funds are available, there will be general 
The deci- 
necessary by the fact 
that the anticipated price declines in 
nonsubsidized cost of living items 






extensions of the programs. 
was 





sion made 







were 








(Please turn to Page 32) 









LEFFEL 


SCOTCH MARINE 
BOILER «0 STOKER UNITS 


This is the Only Complete, Self Contained, Scotch Marine 


Boiler and Stoker Unit of Its Kind on the Market, Built 
by One Company, and Affording the User Undivided 


Responsibility, Greater 
Smokeless Combustion. 


Efficiency, 
Built in Sizes 


Increased Capacity, 
12 to 250 H.P. 


Our Stoker Adapted for Other Makes of Scotch Boilers. 


THE JAMES LEFFEL & CO. Established 1862 Springfield, Ohio 


Dept. MR 


see Leffel Stoker Ad on Page 45 
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¢ bigger the family — the better the service 
a 

CONTINENTAL is a big family offering a vari- 
CONTINENTAL CAN COMPANY, IN c. ety of paper packages—liquid-tight paper 
containers and cups, fibre cans and drums 
... packages that safely carry your product 
LIQUID-TIGHT Boothby Fibre Can Co. everywhere (yes, and into every room in the 
PA . F ~ reee Sqeraeens Seshery. Meee: house). The famous Continental Triple-C 
PAPER CUPS AND Mono Containers trade mark stands for one company with 

FOOD CONTAINERS Newark, N.). i " q . . 
DIVISION one policy—to give you the best in quality 


COMBINATION PAPER AND METAL CONTAINERS and service. 
Headquorters: 330 W. 42d St., New York 18, N.Y. 


F'BRE DRUMS The Container Co., Van Wert, Ohio 


13 Plants — Sales offices in all principal cities Tune in: “Continentat Cevesaity Crus” 


rh . every week over coast-to-coast CBS Network 
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N Seal-Leak goodness — yes, increasingly true 
of multiplying thousands of up-to-the-minute milk 
plants the country over # 


Just can’t get along without the resilient, odor- 
less, tasteless Beaverite stock—the automatic by- 
the-millions cut that fits so exactly—the neostyle 
unit package that keeps unused gaskets so clean 
and sanitary the nation-wide jobber hook-up 
that’s so unbeatably handy # # 


So why do you experiment? Follow the path of least resistance and 


you'll keep on using Seal-Leaks. There's 


order to-day! @ @ 
Ask your Jobber for SEAL-LEAKS by Name. 


BEAVERITE PRODUCTS, INC. 
New York U. S. A. 


one for every milk-joint 


closure in your entire plant 


Beaver Falls 




















Virginia Group Meets 


State Dairy Products Association Holds Two Sessions at 
Richmond — Attendance Exceptionally Large 


SPIRIT of confidence was apparent throughout the 
two-day meeting of the Virginia Dairy Products Asso. 
ciation’s “Peacetime Challenge” convention that ended 
in Richmond, Va., January 23. The sessions were especially 
well attended with approximately four hundred attending 
the banquet. 

L. H. Feldman, Danville Dairy Products Co., Danville, 
was elected president; C. L. Fleshman, Lynchburg Dairy, 
Inc., Lynchburg, vice-president; and G. L. Stahl, Monticello 
Dairy, Inc., Charlottesville, was re-elected secretary-treasurer, 
Directors elected in addition to the officers were: Claude Par- 
cell, Farmers Creamery, Fredericksburg; H. M. Bush, Clover 
Creamery, Roanoke; D. E. Shank, Valley of Virginia Co-op, 
Milk Producers Association, Harrisonburg; Paul C. Edmunds, 
Boston-Durham Ice Cream Co., South Boston; E. G. Lee, 
Monticello Dairy, Charlottesville; G. C. Coleman, Birtcherd 
Dairy, Norfolk; T. A. Scott, Richmond Dairy, Richmond; 
W. C. Marsh, Staunton Creamery, Staunton; M. V. Davidson, 
Chestnut Farms Chevy-Chase Dairy, Washington, D. C., 
H. R. Larrick, Coco-Cola Bottling Co., Clifton Forge; M. H. 
Burchell, Alexandria Dairy Products, Alexandria; and J. J. 
Fenstermacher, Pet Milk Company, Abingdon. 


The association adopted a resolution urging that govern- 
ment authorities revise the “artificially created” scarcity ot 
butter. Also adopted were resolutions instructing the legis. 
lative committee to seek additional State funds for the dairy 
husbandry department at VPI, and another commending 
milk producers on farms in the State for their job during 
the war. 

Many Important Subjects Covered 

Topics dealing with milk production, processing and 
distributing, ice cream manufacturing and sales as well as 
the butter situation were discussed. The Tuesday morning 
session was opened with a discussion of “Our Future Milk 
Supply” by Paul Young of fhe National Dairy Products 
Corp., New York City, in which he stressed the 8-Point 
program and asserted that fieldmen would have a greater 
responsibility than ever before in assisting farmers with their 
production problems if there is to be enough milk to meet 
the 1946 demand. Dr. T. B. Hutcheson, dean of the College 
of Agriculture, VPI, talking on the subject, “Relationship of 
Soil to Milk and Dairy Products Profits,” stated that “We are 
what we eat.” Dr. Hutcheson emphasized the importance 
of plant nutrients, not only for greater forage production, but 
for milk production as well. He inferred that the nutrient 
value of milk will be better from, cows grazed on well fed 
pastures than from poor land. 

Tuesday afternoon, Colonel B. F. Castle of the Milk 
Industry Foundation emphasized the “Value of Maintaining 
War-Time Economies in Milk Deliveries” as a saving to both 
consumers and milk plants. He said a recent survey shows 
that a very high percentage of housewives are satisfied with 
present delivery schedules and that such deliveries will con- 
tinue as long as processors stick together. Norman Bauch, 
general sales manager, National Dairy Products Corporation, 
presented a talk entitled “Sales and Post-War Service” par- 
ticularly from the standpoint of increasing ice cream gallot- 
age. “Don't give away your shirt,” he said. “Protect the 
consumer by offering an appealing product and train your 
salesmen to help the dealer.” 

Robert H. North of the International Association of Ice 
Manufacturers continued the ice cream discussion stating that 
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“Public relations is good-will.” He related that the billion 
gallon goal can be a reality if we give the public the facts 
about ice cream and give quality products and satisfactory 
service. In discussing “What We Have Learned About For- 
mulas in Making War-Time Ice Cream,” Dr. C. W. England, 
director of research. C. Y. Stephens, Dairy and Poultry 
Industries, Washington, D. C., stated that if we are to have 
& consumer acceptance we need to include quality as a 
main ingredient in our ice cream. 


Improved Dairy Equipment Expected 


Harry L. Miller, president of the Chester Dairy Supply 
Co., Chester, Pa., in addressing the convention on the subject 
“Dairy Equipment of the Future” stated that equipment man- 
ufacturers were approximately two and a half years behind 
schedule at the present time, due to the war. He predicted, 
however, that we may expect better equipment in the future 
because manufacturers have learned to work with closer tol- 
erances in designing machinery. He also predicted that the 
milk going to be controlled and_ that 
sanitarians are going to insist that equipment be properly 
designed. 


business is really 


“Trends in Production and Consumption as Affected by 
Government Regulations” were outlined by Walter P. Cotton, 
director of Economic Research of the Dairy Industry Com 
mittee. He stated that an increase in cow numbers is needed 
to take care of the prospects for increased consumption. Russell 
Fifer, executive secretary of the American Butter Institute, 
concluded the sessions with a talk entitled “What's Ahead 
for the Butter Industry”. Mr. Fifer stated that the public 
had not lost its taste for butter and attributed the present 
shortage largely to the sale and slaughter of cows from the 
5 and 6 cow dairy, and to the price control on butter that 
gives the advantage to other manufactured dairy products. 

The high-light of the program was the banquet, the 
theme of which was “No Speeches.” An unusual fellowship 
program of singing and entertainment was built around Ford 
M. Bissikumer and 25 other Rotarians from the Staunton. 
Virginia, Rotary Club who refer to themselves as the “Buck- 
eroos.” The Cavaliers, the Virginia Association of Supply- 
men, gave their full support to the success of the convention. 
H. B. McCauley, Cherry-Burrell representative from Har- 
risonburg, Virginia, is the 1946 president of the Cavaliers. 





Coops. Look to the Future 
Ithaca, N. Y.—“In 1942 I 


the Grange League Federation to look ahead and see how it 
might best serve its members after the war”, says H. E. Bab- 
cock, editor-at-large of Cooperative Digest, in its February 


issue. 


received an assignment from 


That was the assignment that led to the idea of an “ever- 
normal refrigerator,” Babcock explains in his signed column, 
“One Man, One Vote.” 


“Groping about,” he says, “I hit on the fact that what 
the American people eat determines American agriculture. 
Then I asked some dietitians to give me some menus for the 
kind of meals which Americans in all walks of life would like 
and which would be good for them. 


“These meals turned out to be based on milk and butter 
and cheese, eggs and meat and fresh fruits and vegetables. | 
bought the foods the menus called for and thereby stumbled 
on another significant fact: I needed refrigeration to keep 
the milk sweet, the butter cool, the meat from spoiling and 
the fruits and vegetables fresh and crisp. 

“Looking at my foods after I'd filled a refrigerator with 
them, it occurred to me that I had found a goal for best 
nutrition and a prosperous agriculture. 
‘ever-normal refrigerator.’ ” 


Thus, was born the 
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KARIM -KO, 
A GRAND PRODUCT T0 SEtL... 


A SWELL COMPANY 70 
DO BUSINESS WITH ! 


says Mr. Gordon Drew, 
Drew's Dairy, 
Augusta, Maine 





“... DREW’S DAIRY is proud to be selling KRIM-KO. It’s far 
and away the best chocolate drink in these parts—easily the 2-to-1 
favorite in Augusta since we first offered it ten years ago.”’ 


TASTE-TESTS PROVE KRIM-KO 
2-TO-1 FAVORITE! 


Yes, actual taste-tests show that 2 out of 3 people pre- 
fer KRIM-KO to any other chocolate drink! Proof 
that KRIM-KO’S high quality, rich flavor and 
Go smooth consistency pay you off in heavy dividends! 


KRIM-KO Co., 4830 So. Christiana Ave., Chicago 32, Ill. 


KRIM-KO..... oc 
= P 
DAIRY DRINK 
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Red Cross Drive Planned 


Harold W. Comfort of 


Food Section Committee 


the Borden Company Heads 


Manhattan’s hotels, restaurants, motion picture theaters 
and companies engaged in the food, beverage, florist and 
tobacco business have been organized in support of the Red 
Cross 1946 Fund, it has been announced by Harold W. Com- 
fort, executive vice-president of the Borden Company, and 
chairman of the food section of the Red Cross Commerce and 
Industry Committee. 

Mr. Comfort’s section, which is composed of nine groups, 
in turn sub-divided into 48 divisions, will be responsible for 
soliciting corporate contributions towards fulfilling the $100,- 
000,000-national goal which the Red Cross is asking to enable 
it to carry on essential services at home and abroad during 
the coming year. Greater New York’s share of this amount 
has been set at $10,500,000. 

Among those assisting Mr. Comfort as group and division 
chairmen are: 

James Otto Stack, president, Ritz Carlton Hotel, hotels. 

Percy C. Magnus, president, Magnus, Maybee & Reynard, 
chairman, Food Group. 

Charles F. Bliss, National Biscuit Company, bakers and 
bakers’ supplies. 

Manufacturers of 
chocolate, 


Harry Lustig, Associated 
Confectionery and chocolate, confectionery 


food accessories, dried fruits and nuts. 


secretary, 
and 


Arthur N. Otis, president, Merchants Refrigerating Com- 
pany, cold storage. 


F. J. Andre, president, Sheffield Farms, Inc., dairy 
products. 
Charles Kolb, division sales manager, General Foods 


Corporation, food manufacturers and salt. 

A. F. Guckenberger, executive secretary, New York State 
Food Merchants Association, retail grocers. 

Neil Agnew, of Vanguard Films, Inc., is chairman of the 
Motion Picture Group. 


Elected to Sete Board 


Selected to 





New Jersey Dairyman Among Those 


Serve for Four-Year Terms 


Trenton, N. J.—Louis J. Sanguinetti of Minotola and Gott- 
licb Katzenstein of Andover were elected to serve four-year 
terms on the State Board of Agriculture at the 3lst annual 
Agricultural Convention held here at Farmers’ Week Januar 
22. The names have been referred to Governor Walter E. 
Edge for appointment and approval by the Senate. 

Sanguinetti is a prominent farm organization leader in 
Atlantic County who specializes in the growing of sweet pote- 
toes. He is a former president of the New Jersey State Horti- 
cultural Society. Katzenstein is one of the outstanding dairy- 
men of Sussex County, owning a 90-cow herd of Holsteins. 
He is a director of the United Milk Producers of New Jersey 
and the Sussex County Board of Agriculture. He is chairman 
of the Agricultural Conservation Committee of Sussex County, 
vice-president of the Farmers Production Credit Administra 
tion of North Jersey, and serves on the State Farm Security 
Administration Committee. 

Governor Walter E. Edge commended the assembly 0 
delegates on the splendid production records achieved by Ne‘ 


AMERICAN MILK ReEVIE¥ 





XUM 


Fel 


Heads 


heaters 
st and 
he Red 
’. Com- 
iV, a id 
ree a id 


groups, 
ible tor 
> $100.- 
» enable 
| during 
amount 


division 


|. hotels. 


Revnard, 
kers and 


turers ol 
‘thocolate, 


ing Com- 
ic.. dairy 
ral Foods 
York State 


nan of the 


lected to 


2 and Gott- 
e four-yeal 
31st annual 
ek January 
Walter E 


n leader i 
sweet pota- 
State Hortt 
iding dairy: 
£ Holsteins. 
New Jersey 
is chairma) 
ssex County 
Administra 
um Securit) 


assembly 0 
ved by New 


ILK REVIE¥ 





YIM 


LE 


THIS IS THE 
REGISTERED TRADE MARK OF 
CENTRIFUGAL HEADQUARTERS 


Sharples Now Builds 
SEPARATORS AND CLARIFIERS 
FOR ANOTHER GREAT INDUSTRY! 


Dairy products processing is one of the most vital of American 
Industries. 

Sharples Cream Separators and Milk Clarifiers are being built 
with full knowledge that they must meet the exacting requirements 
of these industries ...in efficiency, in economy of operation, and 
durability. They must compare favorably with the best of any other 
type of industrial equipment... in addition, they must be ultra- 
sanitary and pleasingly streamlined. 

As a result of hundreds of suggestions received from practical 
dairy people, dairy engineers and scientists—plus Sharples’ own 
30 years of experience in centrifugal engineering—we are certain 
that when you see and use these brilliant new Sharples machines 
you will agree that they meet your own specifications for the ideal 
separator or clarifier. 

Deliveries will be made in the Spring of 1946. 


Have you requested your copy of the new informative Bulletin . .. 
available soon? 


DAIRY EQUIPMENT DIVISION 


THE SHARPLES CORPORATION 


™~ 


Qe 


2308 ae Ae STREET 


PHILADELPHIA 40 PENNA. 
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Step up your water usage 
for cleaner milk handling 


With a Peerless Water-Lubricated Turbine Pump 
you need not stint your use of water to wash 
equipment, flush floors, provide cooling water and 
an unlimited supply for washers, boilers, etc. You 
are assured of the cleanest supply of water because 
the pump shaft is lubricated by the water flow- 
ing up the column, eliminating the possibility of 
contamination, 


Water can be pumped into a large capacity press- 
ure tank or elevated tank or into open reservior, 
from any depth. 


The weatherproof pump head, with its built-in 
motor drive, occupies minimum space. (Belt, 
geared and steam 
turbine drives also 
available.) 


Capacities range 

from 10 gallons per 

minute to as much 

as you require. If 

you require only a 

small capacity. say 

350 gallons per hour, 

you may choose a 

Peerless Hi-Lift 3 

deep well pump or a Re 

Water King Pump- ; ‘4 

ing System, fully 

automatic for in- This’ is the famous Peerless 
4 water-lubricated pump shaft 


stallation over-well bearing which prevents sand 
or off-set cutting and eliminates use of oil 














underground. 


Jersey farmers during the war period, citing the total farm 
value of agricultural products in 1945, reported as amounting 
to $228,000,000. Pointing to many other outstanding achieve- 
ments of New Jersey agriculture and industry, Governor Edge 
urged the farmers and the organizations which they repre- 
sented to “sell” the advantages of New Jersey. 





British Milk Ration Plans 


Minister of Agriculture Foresees Retention of the Present 


Program for a “Long Time” 


Glasgow, Scotland (Special to the “Review). — British 
households can anticipate that milk rationing will stay with 
them for a “long time” yet. This definitely unpleasant pros- 
pect was offered the nation by the Minister of Agriculture 
when he addressed the Women’s Press Club in London saying: 


“If the present demand for milk persists and we continue 
to provide priority consumers, I am afraid rationing will re- 
main for a long time.” 


Exactly how long “a long time” may be has not been 
defined, but there are those who believe that the Government 
may contemplate the retention of the rationing policy for 
some four years yet. 


If that be so the nation would definitely suffer, since a 
control on milk will presumably mean a similar control on 
allied dairy products, the whole policy being to some extent 
interlinked. Admittedly importation of butter solids can assist 
that position, but many will undoubtedly prefer to take their 
quota in liquid form. 


Priority Groups Enumerated 
The priority classes, which the Minister referred to, are 
expectant mothers and children under a certain age, school 
children, and those suffering from certain physical defects 
who are given priority on medical certificate. At first glance 
it would seem that these classifications could not possibly be 
disturbed without serious harm. 


But one point does emerge, and it is one to which some 
attention will undoubtedly be given. School children receive 
milk at priority prices in schools everywhere throughout Great 
Britain. They also receive a certain priority in their home 
supplies. 


It is thus possible for a child to obtain up to two-thirds 
of a pint at school and a half a pint at home each day, totalling 
to one and a sixth pints per day. 


The school milk is consumed on the premises and the 
child does definitely get the benefit. But whether the quota 
taken at home for all the children in a family goes to these 
children is less certain. It is alleged that in some instances 
mothers with several children can afford to resell milk to less 
fortunate neighbors. 


Situation Needs Investigation 
It is now indicated that the Government may start an 
investigation into the allocation of milk supplies to eliminate 
any such irregularities. It is perhaps easy to decide on such 
a scheme but less evident to work it out in practice. But 
the necessity to do so has now become urgent in view of the 
fact that the adult population, iimited to two pints of milk 


PEERL UMPS 


VERTICAL & 
PEERLESS PUMP HORIZONTAL FACTORIES 
LOS ANGELES 31, CALIFORNIA 
DIVISION 301 West Avenue Twenty-six 
Food Machinery Corp. QUINCY, ILL. * CANTON 6, OHIO 


per week in the winter, may well decide that, rationing or not, 
they will not endure such a policy for four or five more years. 

In view of this growing public feeling on the subject of 
milk supplies the official hint of an examination of priority 
classes will be welcomed. 
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Just suppose you've given a Diversey 
D-Man a trial order. Usually on the 
very day that Diversey drum or bar- 
rel rolls into your plant, you'll find 
the Diversey D-Man on the job, 
decked in overalls with shirt sleeves 
rolled up. 

Your D-Man is not merely an order- 
taker. The most important part of his 
job is to make certain that your plant 
men use that Diversey product prop- 
erly and to best advaantge. 


A Trained Specialist! 


It takes “know-how” to deliver serv- 
. know-how that can 


ice like that. . 
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be acquired only through specialized 
training plus practical experience. 
Before a Diversey D-Man is placed 
in the field he is given weeks of in- 
tensive class-room instruction... 6 
days a week, 9 hours a day. During 
his first week or so in the field he is 
accompanied by an experienced D- 
Man, while throughout the follow 
ing months his training continues. 

Diversey alone in the field of food 


Diversol 


D-Luxe 


Relion 
pound that 


Mirrolite 


Heavy Duty 





A quick-acting dis- 
infectant combining sodium 
hypochlorite and alkaline 
sodium phosphate in crystal 
form. Disinfects without 
corroding equipment. 


The ideal product for 
daily hand or machine clean- 
ing of equipment. 

A triple-action com- 
assures clean, 
sparkling bottles. 

For bottle washing  Diflac 
in hard water areas. 
Cleans copper 
vacuum pans. 





4, 
4/ 4 plant sanitation is staffed by such an 


organizaion of trained specialists! 


Service That Delivers Results! 


Sure it costs money to put a D-Man 
in your plant for a couple of hours or 
days just to service a drum of materi- 
al... but it pays in the long run for 
you as well as us. The Diversey D- 
Man delivers results... not merely so 
many pounds of material. That's why 
more and more food plants every- 
where are looking to Diversey for a/l 
their sanitation requirements. THE 
DIVERSEY CORPORATION, 53 W. 
Jackson Blvd., Chicago 4, IIl. 


DIVERSEY PRODUCTS FOR THE FOOD PLANT 


Scalite—Prevents scale de- 
posits in rinse tanks. 


Everite—For removing scale 
and encrustations from bot- 
tle and can washing ma- 
chines, vat coils, condens- 
ers, and other equipment. 


Novex — Delivers clean, sweet- 


smelling cans at low cost. 
Canrite —Removes milkstone 

from cans quickly and safely 

by machine washing. 
Removes milkstone 
from plate-type pasteurizers. 


Dicoloid—Used in paste-form 
to remove milkstone. 














You can safely plan for profit — now — and in the years 
ahead — with Rogers equipment — top quality condensed 
milk made with a modern Rogers Vacuum Pan or finest 
grade milk powder from a Rogers Spray Process Milk 
Powder Plant. Rogers continuing country-wide installations, 
through war and peace years, are your basic guarantee of 
the best and most advanced engineering practices and 
latest developments in condensing and spray drying milk. 
Let us help you plan for profit with Rogers Equipment. 


Since 1883 ‘The Choice of Dairyland” 
. E. ROGERS COMPANY, 8731 WITT ST., DETROIT 9, MICH. 








DEMAND EXCEEDS SUPPLY 


This spring there simply won’t be enough 
Solar-Sturges milk cans to meet the needs 
of all who want them. The use of pure tin 
to coat these quality containers is still re- 
stricted. While we are producing substan- 
tial quantities, and have facilities available 
for making even more, the continuing tin 
shortage our 


prevents us from expanding 


present output. 


We are rigidly maintaining our standard of 
quality, and coating our cans as thoroughly 
and 
has a 


carefully as ever — even though this 
limiting effect on the quantity we 
can make. 

Your patience and understanding is appreci- 
ated. When more tin becomes available, we 


will be better able to serve you. 


SOLAR-STURGES MFG. CO. 


Melrose Park, Illinois 
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Federal Subsidies Deplored 


Charles W. Holman, Secretary of the National Cooperative 
Milk Producers Federation, Plans Session to 
Discuss Proposed Legislation 


Washington, D. C.—At a recent session of the New Jersey 
Farmers Week, held at Trenton, New Jersey, Charles W. Hol- 
man cited excerpts from President Truman’s State of the Union 
Message, and announced that the Board of Directors of the 
National Cooperative Milk Producers Federation will be called 
into session as soon as possible to consider the organization’s 
position in the light of the administration declaration, and to 
determine its policy on proposed legislation. 

Stating that President Truman has singled out and sen- 
tenced American Dairy Farmers to a continued and indefinite 
dependence upon federal subsidies to keep them alive, Mr. 
Holman declared “if Congress accedes to this policy, it means 
that dairy farmers will continue as wards of the government 
for years to come. If dairy farmers are to be dependent on 
subsidies,” he said, “they must have subsidy rates high enough 
to compensate for increased costs of production. The respon- 
sibility of settling this issue now rests with the Congress.” 

Holman scored “the incongruity in the administration’s 
recommendations for wage increases to industrial groups on 
the one hand, and on the other hand for federal grants to 
subsidize their grocery bills. The one is an inflationary move 
for the benefit of urban groups. The other is a ‘hold-the-line’ 
edict to the detriment of agriculture and is in itself just as 
inflationary. 

“President Truman emphasizes the need of maintaining 
higher wage rates and higher buying power, but insists on 
the battening down of prices and on the continuance of sub- 
sidies until the cost-of-living declines below present levels. 
He disregards the fact that cost-of-living increases must in- 
evitably result from wage increases, and thus indefinitely post- 
pone the relaxation of present price controls and the release 
f agriculture from the subsidy millstone. 


Or 

“The would have us believe that con- 
sumers cannot afford to pay prices equal to the costs of pro- 
ducing the food they eat. This is an untenable argument in 
view of the fact that before the war consumers spent nearly 
one-fourth of their incomes for food, whereas today’s cost of 
pre-war quantities of food is less than one-sixth of the con- 
* incomes. 


administration 


summers 


Safety Floor Mats 





Sturdy wires—drawn 


extra tight and 
fastened with stain- 
less steel plates. 


mats for Model ‘‘U"’ 


safety floor ° 
Box 1324, 


Brinkman Co., P. 0, 


Diveo owners can 
“OM, ete.,. 
Hartford 1, 

Made of selected tire fabric, the mats are assembled by a patented 
process which produces a ticht mat with safe, finished edges and 
guaranteed fit. Orders should be placed according to model number. 

The company 
trucks and for 
wash tanks, 


now secure 
according to the G. C., 
Conn, 


also manufactures safety mats for other types of 
use in the dairy plant around such equipment as 
For further information, write the company in Hartford. 
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“To put it another way,” Mr. Holman concluded, “about 
three-fourths of consumer incomes were available for non- 
food purposes before the war. Now about five-sixths of their 
incomes would be available for such use after making com- 
parable food purchases.” 





Unit Proposed For New Jersey 


Trenton. N. J.—The program of the National Dairy Council 
was explained to the hundreds attending the annual Farmers’ 
Week Dairy Banquet here recently, by E. M. Harmon of 
Chicago, Director of Public Relations for the Council. Through 
the Council, Mr. Harmon said, educational material on the 
value of dairy products in human nutrition is used by million; 
of school children throughout the nation. As an indication of 
results, he cited figures showing that from 1921 to 1941 the 
consumption of dairy products increased more than three time: 
as fast as that of any other important staple food. 


A committee was appointed to prepare plans for setting 
up a Dairy Council unit in New Jersey, consisting of Lloyd B. 
Westcott, Clinton; P. D. Van Mater, Marlboro; Insley Roy, 
Andover; W. Robert Hale, Metuchen; Roderick D. MacDougall, 
Millburn; Louis L. Baldwin, Livingston; and Arthur M. Wood 
ward, Newark. 

Mr. Harmon, who is the field dynamo exerting every 
effort to extend the unit support of Dairy Council activities, 
has lately given much time to each. 





Red Cross Aids in European Relief 


, 


AMERICAN REC CROSS PHOTO 
Vienna, Austria.—Pulling its belt a litile tighter and hugging its 
a littie closer, Europe has dug in for the winter. For many, sur- 
vival would be a hopeless task if emergency food, clothing, and medical 
aid provided by the U. S. Army and administered by the 
Red Cross Civilian Relief were not forthcoming. 





coat 
American 


In Vienna, as in all European cities, where living is a touch-and-co 
affair, Red Cross civilian relief workers have taken over the administra- 
tion and regulation of all such supplies to orphanages, old-age homes, 
and hospitals. Expectant mothers and mothers whose fattening but un- 





balanced bread-and-bean ration have not allowed them to nurse their 
babies, are put on health-restoring diets. 
The babies are given special formulas. The old and the infirm. 


including children who suffer from years of malnutrition, 
extra calories a day, 
American eats about 


receive 
bringing their total to 1800 calories (the 
3600—just twice the amount available 
peans). This gives tubercular and anemic patients at least a fighting 
chance for life when aided by physicians’ prescriptions and everyone 
gets a dab of energy-civing lard on bread, a cup of egg punch, and a 
little much-needed clothing. 

Egg punch and the lard on their bread provide the additional 300 body- 
building calories to help these children fight against the tuberculosis 
which keeps them in uncomfortable casts. 


300 
average 
for Euro- 
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, a job is to “‘sell’’ YOU to the public 


you serve. Each one is your agent — a 


middle man between the company and the 


folks you want to satisfy. 


Marlin has a thoroughly proven method 
of helping Mangement communicate its 
instructions, suggestions and training infor- 
mation to employees in a manner which 


wins their active cooperation. 


Marlin furnishes all the visual, educa- 


tional materials prepared especially for 


DAIRY employees. 


SOME OF THE LEADERS USING 
THE SERVICE ARE 


GOOD HUMOR ICE CREAM (3) 


GREEN SPRING DAIRY 
Baltimore 
LAKE VALLEY 


Chicago 
LOUISIANA CREAMERY 


ARDEN FARMS 
Los Angeles 
BELLBROOK DAIRIES 
San Francisco 
BORDEN COMPANY 


Chicago 


FARM PROD. 


BROOKSIDE DAIRIES Rate cates 
Waterbury tuton Rouge 

CHESTNUT FARMS NEW HAVEN DAIRY 
Washington New Haven 

CLOVERLAND DAIRY PROD. A. « PETERSEN FARMS 
New Orleans West Hartford 

CROWN CITY DAIRY QUALITEER DAIRY PROD 


San Diego 
RICHMOND DAIR\S 
Richmond 
SOUTHERN DAIRIES (14 
TENNESSEE DAIRIES 
Dallas 


Pasadena 

DAIRY COOPERATIVE 
Portland 

GENERAL ICE CREAM CORP. 
North Abington 

GOLDEN STATE COMPANY (18 


ASSN, 


Write for Detailed Information 


DAIRY SECTION 


MARLIN FIREARMS 


INDUSTRIAL DIVISION, 
90 Willow Street, New Haven, Conn. 





31 




















d ° , d As I mentioned earlier, there is also this respect. The Government and the 
Tren s in the In ustry the question of price support activities dealers must lend their support. I’m sure 
Continued from Page 20) for the dairy industry. As we see it, no we will see the results of these efforts in ; 
; ya ; Pi 
not materializing. This contingency was general program will be announced dur- — the not too distant future. 
recognized in the November announce- ing 1946 for carrying out the provisions ——— n 
ment so that no change in basic prin- of the Steagall Amendment as it applies COLUMBUS ORDER ISSUED 
ciples was involved in last week’s re- to milk and butterfat. We don't see any : 
lease. I menticn this development in need for it. With the existing parity Washington, D. C.—Secretary of Agri- 
support of my statement that all indica- formula, the 90 per cent provision is far culture Clinton P. Anderson issued Janu- U. 
tions point to a continuation of dairy below the level of prices at which the ary 29 an order regulating milk handling we 
production payments through June 30. domestic market and continued exports in the Columbus, Ohio, marketing area all 
Bevond that date. it is impossible to will absorb all the milk that can be pro- designed to assure producers supplying fe: 
make a firm prediction. duced. Stated another way, 90 per cent the area of an equitable plan of pricing to 
of parity and our milk production goal milk to provide reasonable returns. Here- pl 
According to the November announ¢ just don’t go together. totore, the Columbus area has had no 
eg) i I s siciie I . . 1 — 
ment, regional fluid milk subsidies in milk marketing agreement or order. The 
about a dozen large markets were also By way of conclusion, it should be order, effective February 1, provides for: a 
to be terminated not later than June 39 clear that many problems in the dairy o 
this year. Here again, plans were unaer industry would be solved or greatly min- 1. Establishment of the market area. Ca 
way to bring these to end at an earlier imized if milk production varied less 2 Creation of four milk clases 
date. But the new statement of policy from season to season. The importance 3. Establis! fl cc 
in respect to food subsidies suggests of this can't be over-emphasized. I , ay ag - ope naan: “" —" as la 
that they will be continued to June 30, wish it were possible to say that I see a "mas e-een eit oo che price ot uc 
a : “eedage = , ; ; milk paid by specified evaporated milk 
and possibly beyond that date if ap- definite and certain trend toward more . : : A 
a ; , +3 ad plants or on market prices of butter and 
proved by Congress. even production. So far it is only a hope. ‘ ; ar 
Seis ilalae Gini: ante ceeds ot See dry milk solids whichever results ti 
Price Support Activities Government programs, have aggravated ™ the oe aga On oe — . t 
There is nothing to indicate any the situation during the war. They need P ak _— rs ee ialaerocoas the ore “ 
change in termination of the Cheddar immediate adjustments in their produc- estabuses at the present time lly bi 
: ; ; ; i aes ; hundredweight: Class I, $3.50. Class II, tr 
cheese subsidy at the end of this month tion program. The most hopeful sign is | )°"USS* “1 : ‘, 
te SenBe spin : a gg are a . $3.25. Class III, $3.10. Class IV, $2.95 st 
with a corresponding increase in ceiling that our dairy farmers and their leaders Gain’? 2 
prices effective February 1. This wili recognize that something must be done \*PPTO%-/- = 
follow the same pattern as the termina- and are tackling the problem forthright. 4. Distribution of producer returns by 
tion of the butter rollback subsidy. Pennsylvania is perhaps outstanding in means of a market pool. tr 
fr 
] Pp 
ir 
NEW SOLDERING FLUX | 
Se 
FOR STAINLESS STEEL | © 
a 
g 
i 
e 
e 
i 
a 
Cc 
CLEANS * REMOVES DIRT * FLUXES a 
This amazing new flux can be applied directly to a wet, dry, \ 
You Can Depend on or oily stainless steel surface without pre-cleaning with 4 
acid. Simply dab on with a brush; no other work or 
PRODUCTIMETER preparation needed. Won't run off vertical surfaces. Non- 
injurious to the metal. Tri-Flux is fast, thorough, and 
economical — a valuble time saver because it does three 
BOTTLE COUNTERS Jobe in one. ; 
. One of the largest manufacturers of dairy machinery writes: g 
' ‘‘The two sample bottles of No. 5 Tri-Flux for stainless steel l 
i i " and monel metal only are the best we have had for fluxing 
e = a ena coum of ae bottle filled on — stainless steel to date. The solder flows freely and the 
duction lines a check loss due to breakage = ae a prevent black discoloration left from regular acid is eliminated, I 
P 2 ‘ ' t leaving a cleaner looking job. Our purchase order for a | 
errors of guessing .. . simplify bookkeeping for office and supply of this is being forwarded.”’ , 
: ’ . : Send for free trial sample and you'll never again be 
production men. They're accurate, rugged, eosy to install. without Tvi-Piax ie. 6. 
Complete details on Bottle, Case, Can and Electric Productimeters in Ml fact i ly I t 
Manufactured only bi 
BULLETIN No. 10. ne : 
Send for your copy! ; 
THE WOLFE-KOTE CO 
DURANT MANUFACTURING COMPANY | of 
1989 N. Buffum Street 189 Orange Street SHEBOYGAN WISCONSIN ' 
Milwaukee 1, Wisconsin Providence 3, R. I. ) 
| oe 
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Dairying in Caracas 
Production and Consumption Recog- 
nized by Experts at Third Inter- 
American Agricultural Conference 


“Leche” in Latin America; milk in the 
U. S.; Its production and consumption, 
were recognized by 200 agriculturalists 
attending the Third Inter-American Con- 
ference on Agriculture in Caracas as vital 
to the health and well-being of the peo- 
ple of all nations. 


A hemisphere-wide increase in its 
sential” for improving the nutrition of 
certain population groups of the Ameri- 
can continent. 


Careful study was devoted by a special | 


commission at the Caracas conference 
last autumn to milk and milk prod- 
ucts in relation to the general aim of 
American governments tu raise the stand- 


sumption of milk and products, especial- 
ly those pertaining to sanitation, quality 
and standardization. 


Adequately trained personnel, schooled 
in the latest technological problems, was 
recommended as important to the prog- 
ress of the dairy industry. Full exchange 
of the educational facilities in the Ameri- 
can republics was urged for the adequate 
training of such experts and research 
workers. 


—_—-e—> eo ___ 


SOY BUTTER IN OLEO CLASS 





Detroit, Mich.—According to a federal 
court ruling here soybean butter, like any 
other yellow oleomargarine, is a dairy 


product substitute and subject to the fed- 
eral 10 per cent per pound color tax. 

Judgment was entered by District 
Judge Edward J. Moinet in favor of the 
Commissioner of Internal Revenue in a 
suit which had been brought by Howard 
O. Butler, manufacturer of soya butter 
The plaintiff, Butler, contended, among 
other things, that his product did not 
come within the definition of oleomargar 
ine as defined by federal statute, and that 
the law is unconstiutional as a discrim- 
ination against a legitimate business. 

Judge Moinet held that the product 
had the color, texture, flavor and general 
appearance of dairy butter and was pro 
duced in imitation of butter. 





ards of living for great blocks of popula- | 


tion. 


Impetus to the dairy industry, to be 
backed by educational campaigns in nu- 
trition and health, was spotlighted as the 
starting point for the proposed increase 
in dairy products. 


The dairy resources of American coun- 
tries, the resolution pointed out, are far 
from being fully utilized. Properly ex- 
panded, these industries could become 
important sources of national wealth; 
there is surplus production of milk 
some countries and deficiencies in others, 
it was further indicated. 


Emphasis On Disease 
The conference attendants voted to 
ask American governments to place 
greater emphasis on combatting and erad- 
icating dairy cattle disease, and to aid 
extensive introduction of modern dairy 


equipment and utensils on farms, in milk 
plants and factories. 


Widespread collection plants, mainten- 
ance of transportation routes to markets, 
careful attention to sanitary regulations, 
and supervision of public milk supplies 
were also listed as obligations of public 
administration. 


More efficient feeding and manage- 
ment of dairy herds was recommended, 
and dairy interests of the various repub- 
lies were asked to undertake herd im- 
provement—through use of superior dairy 
breeds of cattle; the use of geneological 
registers, according to the agreement of 
1936 subscribed to at The Hague; and 
the employment, where feasible, of arti- 
ficial insemination to extend the influ- 
ence of superior sires. 


To protect public health and promote 
consumer acceptance, the governments 
were asked to favor uniform regulations 
for the production, distribution and con- 
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VEN IN WINTER, quality-threatening bacteria breed 
and multiply on all types of equipment. Inside tem- 


peratures—where milk is handled—are never low enough 
to prevent the growth of bacterial organisms. 


Lo-Bax, the concentrated, fast-killing chlorine bacteri- 
cide, helps prevent milk spoilage and improves quality 
standards by rigidly controlling bacteria and sanitizing 
all surfaces with which milk or cream comes in contact. 

Simple and easy to handle — winter or summer — 
Lo-Bax kills bacteria almost instantly on contact . . 
at amazingly low cost. It dissolves quickly in water — 
hot or cold, hard or soft —to make clear dairy rinse 
solutions. Lo-Bax, with its 50% available chlorine, is 
dependable — retains its strength as packed in original 


container. 


Winter and summer, be sure you and your producers 
maintain quality control with Lo-Bax. Write for full 
information. THE MATHIESON ALKALI WORKS (INC.), 


60 East 42nd Street, New York 17, N. Y. 








athieson 








50% 
AVAILABLE CHLORINE _ 
LO - BAX SPECIAL 
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Using Our Separator 





Items of Interest Skimmed From 
Here and There 





Photoswitch Control 
HOTOSWITCH Sanitary Level 
P conte Series P17, makes available 
to the dairy and food processing in- 
dustries a series of rugged electronic re- 
lays for level control of all liquids. Con- 
tact with the sanitary liquid is made only 
by a stainless steel probe rod—no floats 
or other required in 
the tank. maintained re- 
gardless of temperature or pressure. 


moving parts are 
Accuracy is 


This device is said to be the only float- 
less level control containing no vacuum 
tubes and operating with low voltage in 
circuit. The manufacturer 
states that it meets the requirements of 
all sanitary and health boards. 


the probe 


Photoswitch Level Controls 
are recommended for all sanitary installa- 
tions 


Sanitary 
such as general pumps, 
pasteurizers, tanks, aerators, vat coolers, 
freezers, stabilizers 


purpose 


and similar equip- 


ment. 








The operation of this level control 
described as follows: Stainless steel probe 


Ss 


rods are suspended into the tank from 
Photoswitch Sanitary Probe — Fittings. 
When the level of the liquid in the tank 
falls below the lower probe, the level 
control closes the circuit controlling the 
pump and the tank fills. When the liquid 
rises to the level of the upper probe, the 
circuit controlling the pump opens and 
the pumping operation — stops. For 
pumping-out control, the operations a 
reversed. 


Further particulars and prices may be 
obtained Control 
Cambridge 42, 


from Combustion 


Corp., 77 Broadway, 


Mass. 
Safety Valves 
AFETY valves to 


the improved designs of the latest 


and relief match 
power and process equipment are an- 
nounced in a catalog, No. 45, just issued 


by the Farris Engineering Co. 


An easy-to-use pictorial index shows 
line drawings of all the basic Farris valve 
types. With this index a valve user can 
pick out the without 
having to thumb through a whole cata- 


valve he needs 


log. Directly opposite the pictorial in- 
a detailed index showing what 
the valve can be used for and where to 


find its specifications in the catalog. 


dex is 


Proper selection of valves from this 
catalog is extremely simple—each valve 
has a four-digit type-number which im- 
mediately indicates the design, the ap- 
plications and the connections of the 
safety or relief valve. 


A copy of this catalog may be secured 
by writing the Farris Engineering Co., 
$00 Commercial Ave., Park, 
N. J. 


Palisades 


New One-Man Truck 


HE NEW “Handy” steel all-welded 
[tuck is announced by The Schmid- 
gall Manufacturing Co., Peoria 2, 
[ll., to be especially adaptable for oper- 


ation in narrow aisles and for picking 
loads in close quarters. 


The large carrying platform and slight- 
ly curved bands make this truck prac- 
ticable for any type of trucking where 
materials within its limits require moving. 
It is designed for handling barrels, kegs, 
sacked material as well as boxes or crates. 
It can be carried on a motor truck. Bal- 
anced design places load on the wheels, 
not on the trucker. Single handle make; 
possible the handling of bulky and heavy 
loads with one hand. 


Capacity of 500 lbs., with a large over- 
load safety factor. Frame ” x 2” x 14” 
channel iron. Steel, all-welded construc- 
tion. Large steel platform plate 14” x 
9” x 3/16”. It has bronze bearings and 
molded rubber tires. 


Transport Tanks 


ITH A SERIES of scientifically, 
W cesienee and placed half-section 

cross-bafles, engineers of The 
Heil Co., Milwaukee, have successfully 
overcome the milk surging problem in 
transport tanks the time 
retained the easy cleaning features of a 
tank without baffles. Cleaning is a speedy 
operation man can walk 
through the entire length of the tank 
instead of climbing in and out of com- 
partments as required in a tank with full 


bafHes. 


and at same 


because al 


A 3750 gallon, one compartment, trail- 
erized pilot model of this new Heil tank 
was thoroughly tested by filling it hali 
full of and 
under rigorous driving conditions. Watch- 
ing through the open manhole while the 
driver repeatedly sped along at 30 miles 
an hour and slammed on the air brake; 
of all four axles, observers noted very 
little change in the water level. The 
water swirled from baflle to baflle and 
was effectively prevented from attaining 


water recording its action 


The reaction 
noted from the cab was also satisfactory. 


a concerted surging action. 


There was none of the jerking and jump- 


ing expected when a half filled tank mov- 
ing at high speed is suddenly braked. 
Rather it felt no different than stopping 
an equivalent load of dry freight. 

Several of the newly baffled Heil trans- 
ports are now in service and the oper- 
ators report that they are highly pleased 
with their performance record. 


Unit Coolers 

NEW LINE of overhead blowers 

for low temperature cooling is in 

production by The Co., 
Chicago. 

All blowers 
steel bonderized case of gray wrinkle 
baked enamel finish. They are being 
built for use with all types of refrigerant 
including brine and prestone. 


Rempe 


are housed in a modern 


A unique feature of this new line is 
provision for different velocities of ai 
speed to furnish the right volume of ai 
for various and specific cooling jobs. 


The coils are designed so that the out 
let velocities of the refrigerants are well 
within safe limits. All tubes and bends 


are of full area—no obstructions. 





Louvers adjustable 


individually 
to permit a controlled flow of air for 
proper and uniform distribution. 


are 


Complete information can be obtained 
by writing The Rempe Co., 340 N. 
Sacramento Blvd., Chicago 12, IIl. 


Timsol Sterilizer 


SPECIALLY developed for cold 
F sterilization a new powerful odor- 
less sterilizer and disinfectant 
wetting now available com- 
mercially under the trade name “Timsol.” 
It is said to have a wide field of useful- 


ness in dairies and other food establish- 
ments. 


agent is 


The active ingredients of Timsol 
are identical to those used with phe- 
nomenal success by the medical profes 
sion now identified as “quaternary am- 
monium compounds.” 


In the recommended _ solution 
ounce of Timsol to five gallons of water), 
the customary disadvantages of chlorine, 
such as skin irritation and odor, are ab- 
sent, thus removing the disagreeable fac- 
tors which cause operators to avoid sieril- 
izing precautions required by 
health regulations. 


(one 


public 
Laboratory and field tests have demon- 
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Jona OF ICE AT YOUR DISPOSAL 


witHouT Handling... WITH THE ORIGINAL 


“KING ZEERO” ICE BUILDER 





























The King Zeero Ice Builder pro- The most dependable, efficient and 
vides the cooling power of tons low cost method of cooling all dairy 
of ice for sweet water and brine products. 

circulating systems, without ice Capacities 1,600 pounds to 10,000 


handling. pounds ice in single units — mul- 
Ice builds on the plates during the tiple units can be connected in 
off load period. Ice water — 32-_ series. Insulated with corkboard, 


34° is always on tap for cooling. sheet metal clad, finished in white 
No extra agitation is needed and enamel. 
your circulating pump only operates Send for bulletin No. 74 for a com- 











when cooling products. plete description. 
| PATENTS PENDING 
THE KING ZEERO CO. 
| 1447-55 MONTROSE AVE. CHICAGO, ILL. 








PERFORMANCE 


SUPERIOR strainers have earned a national reputa- 
tion for providing the utmost in speed of operation; 
ease of maintenance; sanitation; and economy. They 


are seamless and solderless; quality-built throughout ; 
combining thoroughness with speed in filtering; 
easily sterilized; low in initial and maintenance costs 
There is a type of SUPERIOR strainer to meet your 
needs exactly and efficiently ... a type that has 
proved its superiority under actual working condi- 
tions in dairy-barns from coast to coast. 














aa Sai ; Oe firee i ugh? 
Se UV SUPERIOR METAL PRODUCTS COMPANY 
i FRONT A Yt = 
SAINT PAUL 3, MINNESOTA 
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trated that Timsol’s efficiency extends 
beyond all public health requirements. 
In these tests, the action of Timsol has 
been proved to be bactericidal, rather 
than bacteriostatic. 


For further information, territory dis- 
tribution, or a free copy of the new 
Timsol folder, write the manufacturer, 
Theo. Ross Associates, 835 W. Olympic 
Blvd., Los Angeles 15, Cal. 


Vs-Solid Fibre Boxes 
Fibre Box by Weatherproof Solid 


Fibre Box Group, an illustrated Vs- 

Solid Fibre Boxes supplies an in- 
teresting report on the wartime develop- 
ment and the outstanding performance 
record made by Vs-Solid Fibre Boxes 
during the past few years on which are 
now available to private industry These 
containers are reported to have set a 
new pace for efficiency, low cost of hand- 
ling, high performance, stability, rugged- 
ness and high protective qualities against 
weather and climate. 


The fact that hundreds of millions of 
Vs-Solid Fibre Boxes were so success- 
fully used during the war certainly is in- 
dicative of the additional millions to be 
used now that these Vs-Solid Fibre Boxes 
have been made available to private in- 
dustry. The brief but interesting story, 
as told in the brochure, will acquaint 
packers of dairy products with the back- 
ground and outstanding performance 
record of these boxes. 

The Weatherproof Solid Fibre Box 
Group will be pleased to supply upon 
request any additional information or a 
copy of the brochure. The address is 
735 Eleventh St., N. W., Washington, 
Dd. C. 

Rotameter 


RITTEN IN LANGUAGE for the 
W rsyman Fischer & Porter Co. has 

recently published a new eight 
page composite bulletin that explains 
Rotameter advantages and covers the 
most prominent styles of Rotameters and 
their uses. 


Profusely illustrated, this Bulletin con- 
tains two valuable pages of engineering 
recommendations for the types of Rota- 
meters and materials of construction to 
be used in measuring flow rates. 

Also discussed is this company’s revo- 
lutionary Bead-Guide Tube which elim- 
inates the use of float guide rods and 
other float stabilizing means. 

Free copies of this Bulletin, 45-A, may 
be obtained by addressing Fischer & 
Porter Co., Dept. 5-4, County Line Road, 
Hatboro, Pa. 


Yami Yogurt Cookery 


S A PART of its program to im- 
A press the public that Yami Yogurt 

is not only a healthful addition to 
the daily diet of young and old, the sick 
and healthy, but also that can be used 
in the preparation of many tasty dishes, 
the Yami Yogurt Products Company has 
recently compiled an appetite-creating 
recipe folder. 

For those versed in culinary art there 
are presented tempting recipes for salads, 
salad dressings, meats and desserts—each 
incorporating the use of Yami Yogurt. 


Copies of this folder may be obtained 
by writing Yami Yogurt Products Com- 
pany, 147 North La Cienega Blvd., Bev- 
erly Hills, Cal. 


Milk Can Truck 

ECENTLY DESIGNED by Palmer- 

R site Company, Detroit, Michigan, 
a novel truck was engineered for 
quick pick-up and easy wheeling of milk 
cans. One side of the truck is for hand- 
ling 5-gallon cans, the other side for 
handling the larger 10-gallon cans. The 
steel hooks or grabs which engage and 
hold the milk can handle are adjustable 
to accommodate variations in height of 
handle on different makes of milk cans. 
The truck is but 13 inches wide at its 
greatest width and is therefore con- 
veniently wheeled through doorways and 
narrow aisles. Light to handle, it weighs 
only 22 Ibs. It has two 5 inch ball bear- 
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CAP CO. 


PHONE 1607 


Condensed. 








A DEPENDABLE 
NATIONAL OUTLET 


Buyers Roller and Spray 
Whole and Nonfat Dry Milk 
Solids. Bulk, Sweetened Skim, 


It will pay you to supply us regularly. 


SIMMONS DAIRY PRODUCTS, LTD. 


7 West Front Street 


ing, rubber tired wheels and has all-steel 
welded construction. 


Plug Valves 


ANITARY, quick-opening | stainless 
S steel plug valves now being manu- 
factured by the Electric Steel 
Foundry of Portland, Ore., are described 
as being completely non-galling, which 
is an exceptional achievement in stain- 
less steel valves. 
In the Esco valves free operation and 
a complete seal are obtained by means 
of a mechanical lifting principle which 
raises the plug slightly as it is opened 
and reseats it on closing to effect abso- 
lute closure. 


These valves are produced in 1”, 1%”, 
2”, and 3” sizes in both 2 opening and 
3 opening arrangements. 


Spot Conveying 

SLAND EQUIPMENT CORP., New 
| York City, has just issued a compre- 

‘hensive bulletin, profusely illustrated, 
on their new improved Power-Flex 
Unit System 

It contains much information of in- 
terest on spot conveying, as well as on 
the details of this particular unit, with 
complete specifications and data. 

A copy will be sent to anyone writing 
to the Island Equipment on their busi- 
ness stationery and mentioning this 
Journal. 


Plastic Milk Tubes 


RANSPARENT plastic tubes on 
“| iting machines which make the 

milk flow visible from the cow to the 
pail, are announced by Ed. Rawson, 
Chief Engineer of the Rite-Way Prod- 
ucts Company, Chicago. 


The new milk tube, made of Koroseal, 
is said to be easy to clean and highly 
sanitary. It is free from pores and smooth 
inside and out, offering no place for de- 
posits to lodge. It is not affected by but- 
terfat even though it has the flexible 
properties of rubber. 






Cincinnati 2, Ohio 
Phone Main 0461 
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National Dairy Council 
(Continued From Page 16) 
Charles W. Holman, Secretary of the 
National Co-operative Milk Producers 
Federation and Walter P. Cotton, Direc- 
tor of Economic Researeh for the Dairy 





Dr. Ancel Keys 


Industry Committee presented most ably 
discussions of the subjects “Federal Poli- 
cies Affecting Production and Consump- 
tion of Milk and its Products” and “Pro- 
duction, Consumption ‘and Manufactur- 
ing Trends of Various Dairy Products” 


respectively. These considered discus- 
sions of the various subjects were ex- 
tremely well received by those on hand. 

In equally able fashion, Russell Fifer, 
Executive Secretary of the American 
Butter Institute, Dr. E. W. Gaumnitz, 
Executive Secretary of the National 
Cheese Institute, Mr. Robert Hibben, 
Executive Secretary of the International 
Ice Cream Manufacturers Association and 
Colonel Benjamin F. Castle, President 
of the Milk Industry Foundation, pointed 
out the problems primarily affecting con- 
sumption of the products represented by 
each branch of this group. 


Dr. Ancel Keys lived up to his inter- 
national reputation as an authority on 
nutrition in rehabilitation programs. Cit- 
ing from a vast fund of experimental 
work, he left no doubt that the starved 
peoples of the world must have good food 
and plenty of it to regain efficiency. Vita- 
min pills and synthetic concentrates have 
been proven to have little or no value 
in such cases. 


Presentation of research work super- 
vised by the National Dairy Council for 
the American Dairy Asociation, the In- 
ternational Association of Ice Cream 
Manufacturers and other industry groups 
was ably done by Mrs. Ethel Austin Mar- 
tin, Director of Nutrition Service for the 
National Dairy Council. 


Clear-cut outlines of Dairy Council 
operating programs as presented by mem- 
bers of the board of directors and bi 
staff members of the National Dait 
Council were a convincing demonstra 
tion that the Dairy Council is in the best 
position ever to do the educational and 
promotion program for the dairy indust: 
in the postwar years. 





Russell Fifer 


Industry participation in the many 
facets of expanding National Dairy 
Council activities in various important 
directions is a most encouraging devel- 
opment in the post-war picture. 








STAINLESS STEEL 
MILK STORAGE TANKS 
for Safe, Clean Storage ( 






STAINLESS STEEL MILK STORAGE TANKS 
FOR SAFE, CLEAN STORAGE— 


MPTAL-GLASS PRODUCTS COMPANY has designed 
these Stainless Steel Storage Tanks — especially for the 
dairy industry. Their engineers have consulted with large 
and small producers — and drawn on their own experience — 
in order to develop this tank that mcorporates every modern 
and practical feature. They are the most modern develop- 
ment in tanks for your milk storage problems. 


FULLY INSULATED—BUILT TO SERVE LARGE 
OR SMALL DAIRIES EFFICIENTLY— 


Pfficient insulation is provided by a layer of the highest 
quality cork board between the Stainless Steel Tank and the 
outer jacket. This insulating material is completely sealed 
against moisture and provides perfect insulation against any - 
temperature changes. Regardless of the size of your plant 
one of these tanks will simplify your milk storage problems. 





Made in 6 sizes—aup to 3,000 callons. 
LITERATURE and PRICES. 


Write for 


METAL-GLASS PRODUCTS CO. Dept. D. B. Belding, Mich. 
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Heads Indiana Group 


Wm. H. Morgan Serving as President 
of Dairy Products Association 
During Current Year 


Indianopolis, Ind.-Wm. H. Morgan, 
Tip Top Creamery, Vincennes, was elect- 
ed president of the Indiana Dairy Prod- 
ucts Association, Inc., at the recent 28th 
annual meeting held at French Lick, 
Ind. “Bill,” as he is known to his many 





William H. 


Morgan 


friends in the dairy industry, received 
his educational training in the schools 
of Vincennes and had additional training 
in business administration and commer- 
cial law. His training and experience 
in the dairy industry started during his 
high school years as he worked in the Tip 
Top Creamery at Vincennes. 


He not only has been quite active in 
the Indiana Association work for several 
years but has participated in the activities 
of the Illinois and Kentucky associations. 
His experience in all phases of procure- 
ment and the plant operations of manu- 
facturing, processing, and distribution of 
butter, cheese, milk and ice cream, plus 


his activities in trade work, 
gives him a comprehensive knowledge of 
the problems of the dairy industry. 


association 


It is of historical interest to recall that 
John A. Risch of the Tip Top Creamery, 
one of the original organizers of the 
Indiana Association in 1917, was a mem- 
ber of its Execiitive Committee at the 
time of incorporation and the first chair- 
man of the Butter Division. Other execu- 
tives of the Tip Top Creamery have been 
active in association work; Ralph Burris 
served as President of the Indiana Manu- 
facturers of Dairy Products Association 
in 1936, and Lawrence Risch served as 
President of the Indiana Milk and Cream 
Improvement Association in 1938. 


The Indiana Association has developed 
extensive plans for the improvement of 
quality milk and cream in Indiana, under 
supervision of Purdue University, with 


funds being furnished by the Asso- 
ciation. 
G. C. Hadley is Executive Secretary 


with headquarters at 622 Board of Trade 
Building, Indianapolis 4. 


> 








SCOTTISH COWS DECREASE 





Preliminary Figures Show 11,000 Few- 
er Dairy Animals Than Last year 


Glasgow, Scotland (Special to the Re- 
view)—Current figures issued by the De- 
partment of Agriculture for Scotland 
show that the dairy herds there have 
not been maintained at the figures apply- 
ing last year—a decrease of some 11,000 
animals having been noted in the dairy 
breeds. The figures involved are purely 
provisional as no precise figures have 
been available since June, 1944. 


The provisional figures are sufficiently 
accurate, based on rationing demands, to 
indicate closely the situation is 
trending. 


how 


Comparing Sept. 4th, 1945, with Sept. 
4th, 1944, there is a decrease of 1,000 
young bulls being reared for dairy breed- 
ing. There are 7,000 fewer cows and 


heiters in milk and 5,000 tewer heifers 


in calf. 

Records now issued show 
in beef cattle—37,000 
figures. 

As of Sept. 4th, 1945, there are some 
623,000 head of beef cattle as against 
a figure of 586,000 the previous year and 
599,005 at the last 
June, 1944. 


————7 


ali mcrease 


the 1944 


over 


accurate census in 





MONARCH’S BEAR DINNER 





“Cap” Parliament Shares His Bruin 
with Host of Chicago Friends 


Nearly two hundred members of thc 
industry gathered at the invitation of 
“Cap” Parliament and Joe Naines of the 
Monarch Refrigerating Co. for their an- 
nual bear dinner. Held for many years 
past this event is looked forward to by 
its guests as a meeting where good fel- 
lowship is at its best and all formality 
is tossed out the window. 


As in previous years the entire second 
floor of Ricardo’s was taken over. A few 
steps inside the room a bar had been in- 
stalled where two attendants were kept 
busier than a cat in a stone quarry and 
anybody with an unsatisfied thirst had 
only himself to blame. No professional 
entertainers were present which made a 
hit with the guests and gave opportunity 
talented their stuff” 
which made quite a hit. 


for guests to “do 


Later in the evening the bear which 
“Cap” Parliament shot on his last hunting 
trip in Canada was thoroughly relished. 
Said Cap, “The annual bear dinner has 
become an established event and as long 
as I can get a bear, whether I shoot it 
have this annual get- 


or buy it, we'll 


together. 





—= « 


NEW DAIRY FORMED 


Buffalo, N. Y. 


was recently incorporated here with th 


f no par 


Eden Farm Dairy, Inc. 


issuance of two hundred shares o 
value stock. 











flowing self-leveling water-bath 
can automatically during cooling. 


should be in your files. 


Division Wilson Cabinet Co., 








IF YOUR DAIRYMEN HAVE WILSON MILK COOLERS 
YOUR MILK PLANT WILL HAVE A UNIFORM SUPPLY OF 


FARM—FRESH MILK 


HIGH IN QUALITY ®@ LOW IN BACTERIA 
Wilson ZERO-FLOW Milk Cooler: 


@ Cools TWO milkings Daily FAST... . with its patented 


“‘neck-high’’ 


@ Stores ALL Cans of BOTH Milkings . . 
storage with no rehandling of cans. 


Complete informationon WILSON SYSTEMS OF MILK-COOLING 
Let as send it NOW. Address Dept. £1. 


WILSON REFRIGERATION, Inc. 


Smyrna, Delaware 


en every 


. Automatic 


ZERO-FLOW 
Packaged Unit 
Model ZF8-HX50 
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Supply and Equipment 
(Continued From Page 14) 


their eventual processing for the balance 
1946. 


Of the principal fruits, probably only 
peaches will be plentiful; cherries, 
strawberries, red and black raspberries, 
ipricots and pineapple will be in short 
supply well into 1946 or until the fall 
of 1946. 


English walnuts are in fairly good sup- 
ply but there is no surplus. Pecans are 
in moderately good supply. Other nut 
meats are reported rather short. All nut 
kernels are now being sorted at terrific- 
ally high price levels. 

Sanitation Products 

Bactericides and other chemical prod- 
ucts are approaching a somewhat normal 
supply, but more slowly than had been 
anticipated, due to materials’ inade- 
quacies. 

Textile filtering products are very tight 
and their supply probably will improve 
rather slowly. 


Delivery Equipment 


truck factories is 
about complete but truck production— 
both in light and heavy units—has not 


Reconversion — of 


reached the volume that was anticipated. 
That is due to labor unrest and inability 
of suppliers to furnish necessary material 
to maintain high volume production. 


It is estimated that sometime in 1946 
—possibly by mid-year, the truck indus- 
try will reach high volume production of 
both light and heavy duty trucks. 

Specialized retail milk delivery trucks 
will probably come later than the pro- 
duction of conventional trucks. It may 
be late in 1946 before units of this type 
are available in any real volume. 


Ice cream delivery equipment should 
follow the regular truck production and 
be available in good volume by the mid- 


dle of 1946. 
Advertising Materials 
There should be enough material to 
meet primary needs in the first two 
quarters and supplies should be some- 
what easier thereafter. 





ORANGE PRICE REDUCTION 





Green Spot, Inc., of Los Angeles, Cal. 
announces that effective immediately the 
price on orange sherbet flavor, which has 
been supplied nationally to ice cream 
manufacturers for the past 14 vears, is 
being drastically reduced in price. The 


reduction is said to have been mad pos 
sible by the vastly increased plant pro 
duction in both California and Florida. 
Besides a lower list price, attractive 
quantity discounts are being offered for 
users who purchase in large quantities. 
These reduced quotations make it pos- 
sible to obtain the highest quality orange 
flavor on a competitive price basis with 
the emulsions, extracts and synthetic 
products on the market today. The r 
duced price is effective at once. 





UP-STATE DAIRIES COMBINED 


Fonda, N. Y.—Dudley W. and Kk 
Schuyler Persse, operators of the High 
land Farms Dairy here for the past 
twenty-three years, have purchased the 
Twin Cties Milk Co. of Johnstown. The 
combined operation will be known as the 
Twin Cities Milk Co. and all local milk 
will be pasteurized and handled from 
the Johnstown plant, continuing the routes 
here as in the past. 
o—= 6 


OGDENSBURG DAIRY SOLD 








Ogdensburg, N. Y.—The Maple City 
dairy plant at LaFayette and Congress 
Sts. has been sold by F. Hugh Burns 
through a local realtor to undisclosed 
parties. 
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Ohio D. P. Association Meeting 


R. H. McFadden Elected President of Milk Group—Petition 
Drawn Asking Correction in Butter Maladjustment 


Current problems of the average milk distributor came 
in for ample attention on January 21 and 22 when the Ohio 
Milk Distributors Association held its annual convention in 
Columbus, Ohio, in conjunction with the Ohio Dairy Products 
Association. Federal market orders, distribution efficiencies 
and many other questions were given thorough airing. 

More than 700 persons were in attendance during the 

MILK period, marking this as one of the largest meetings of its 
kind in Ohio in many 

FILTER DISCS years. Current member- 
ship in the distributors 
organization is at an all 
time high level, accord- 
ing to Executive Secre 


tary O. E. Anderson. 


R. H. McFadden, 
manager of the Sanitary 
Milk Company, Canton, 
was chosen as president 
of the distributors group 
for 1946, succeeding 
George A. Banks, of the 
Banks Ice Cream Com- 
pany, Athens. McFadden 


PREFERRED BY MILK 
AND CREAM PRODUCERS 


—for their smooth filtration 





speed. also was named to the 
board of trustees of the 

—for their extra thickness R. H. McFadden Ohio Dairy Products 
and efficiency. Association, the executive federation with which the milk 


ice cream, butter and manufacturers associations are affiliated. 
—for their rugged strength Other officers chosen to serve this year for the distributors 
and great capacity. are vice-president, Kellar Sanders, Sanders Dairy Company, 
Galion; treasurer, T. B. Buchanan, Borden’s Hamilton Milk 
Company, Columbus; and Ohio Dairy Products trustees, Mr. 
quality and all-around top McFadden, Mr. Sanders and S$. P. Shunk, Cherry Grove 


performance. Dairy, Toledo. 


—for their ever-dependable 


Passage of a strongly-worded resolution calling for imme 
diate adjustment of governmental controls in order to correct 
the maladjustment of butter in the dairy picture, featured 


Keep YOUR producers sup- 
plied with PERFECTION 








Milk Filter Discs. All stand- the annual convention of the Ohio Butter Manufacturers Asso- 

ard sizes — Natural finish. ciation on January 21 and 22. That meeting was held jointly 

single or double cloth-faced. with the Ohio Dairy Products Association’s 29th annual 
session. 


One hundred discs to the box: , ce ; 
36 boxes to the case. Samples Speakers who discussed the butter subject in its various 
phases included Russell Fifer, Executive Secretary of the 
American Butter Institute, Chicago; N. R. Baker, Fairmont 
Creamery Company, Columbus; Paul Quintus, associate 
director of the Dairy Branch, U. S. Department of Agricul- 
ture, Washington, D. C.; and R. A. Larson, extension cream 
grading supervisor, Ohio State University, Columbus. The 
quality problem was thoroughly covered, including a talk by 
J. O. Clark, Chicago regional chief of the Food and Drug 
Administration, who complimented Ohio creamery operators 
on their current cream improvement program now operating 
on a state-wide basis. 





John L. Burns, manager of the Blue Valley Creamery 
Company, Columbus, was elected president of the Ohio 


Butter Manufacturers Association for 1946. He succeeds P. ' 

SCHWARTZ MFG. CO. E. Bacon, London Creamery Company, London. Other 
officers chosen were vice-president, V. B. Mather, Gray and 
TWO RIVERS, WISCONSIN White Co., Tiffin; treasurer, N. R. Baker, Fairmont Creamery 
Company, Columbus; and trustees on the Ohio Dairy Products 


Association board, Mr. Burns, Mr. Mather and M. L. Searcey, 
Swift and Company, Defiance. 
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SALES STIMULAT 
t 
UI’ < . Sells 70% New Prospective Customers 
_— DR. BUNDESEN’S BABY BOOK with 12 monthly supplements 
' a keeps the new mother fully informed and sold on your service. The 
len cost is trifling and the method is effective. 
, Your sales message is printed right in the BABY BOOK constantly 
reminding her of your products. Leading dairies throughout the 
_ the country have distributed thousands of these BABY BOOKS in large 
f its pA cities and small towns with truly amazing results. 
nany 
aber- Ye WRITES HIMES BROS. DAIRY CO. OF DAYTON, O. 
utors noe “We have been using Dr. Bundesen’s Baby Books since 1938 as a 
n all door opener for our salesmen and find it the cheapest and best 
cord- advertisement we have used. Those salesmen - - - have secured 
ecre 70% of the prospects for new customers. It is almost impossible 
n. - — jor our competitors to take any customer from a salesman after 
ese Our Babies he has given her a set of Baby Books.” 
in “Their Feeding, Care and Train- A limited test will satisfy you that Dr. Bundesen’s Baby Book is an 
ion ing” by Herman N. Bundesen .. . effective builder of new accounts. Only one deal allotted to a com- 
Pra scientifically written book, com- munity. The cost is small and the results big. 
sroup plete with 12 booklets on baby Write today for your copy and the 
dias care for each month. Just ask for complete deal, without obligation. 
£ the your copies . . . at no charge. 
Com- 
fam NATIONAL BABY BOOK CO.,Inc. 2.224% 
> the -» Inc. Chicago, TIL 
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erating ; . 
ET 40-QT FREEZER 10-HM BACK IN ASSEMBLY-LINE MANUFACTUR 
oamery 
» Ohio The new units mark a big advance in design and construction 
. . 2 . _ . 
yA = E M E RY TH 0 M PSO N —an advance based on thirty years of specialized experience 
ay and MACHINE AND SUPPLY COMPANY 2d speeded by the challenge of production for war. 
coining . \ Bigger, better, more beautiful, these new freezers will give 
roducts | 1349 Inwood Avenue, New York 52 ; you a more delicious ice cream, a more profitable ice cream! 
earcey, 
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CLEVE-0-CEMENT 


For Fast Permanent Floor Repair 


Cleve-O-Cemenrt patches 
and permanently. 
any handy man 


rutted, worn floors quickly, easily 
Easy to prepare. Can be applic 


A i » UY 
Elimates 


only a few minutes time. 
eracks, holes and ruts. Not an asphalt emulsion. Dries 
hard overnight. Sets 2S times harder than ordinary 
cement. Bonds perfectly. Resists water, steam, heat, 
cold. lactic acid. Is slip-proof and non-porous. Excellent 
for refrigerators, cooling and pasteurizing rooms. 





Send NOW for bulletin and 


compicte information. 


THE MIDLAND PAINT & VARNISH CO. 


9100 Reno Avenue Cleveland 5, Ohio 




















BOTTLE CAP MADE 


The young lady is giving you good | 
advice. Ask for ““TOPS-ALL” and 

you'll be sure to get the finest bottle 
caps that money can buy. “TOPS- 
ALL” Caps are made of the best 
materials obtainable in three day- 
light factories in all sizes. | 


Always say “TOPS-ALL” Caps 
and be sure to order from your 
favorite jobber. 


ROBERT S. LEONARD CO. 


minneapotis KANSAS CITY, MO. oba.tas 


| and shorter hours in industry.” 


| a per quart fluid milk price .8 cents below the U. S. 








Postpone Milk Diversion 


Seattle Dairymen Temporarily Call Off Plan Following 
OPA Price Increase 


Washington, D. C.—Immediate diversion of fluid milk 
from the Seattle market was postponed February 5 by an 
OPA price increase of 45 cents per hundredweight to pro- 
ducers and the authorization of a %-cent per quart ceiling 
price increase in Seattle and a l-cent increase in Tacoma and 
the rest of the outside Seattle marketing area in western 
Washington, according to Robert Cowan, secretary-manager 
of the Seattle Milk Producers Association, in a_ state: 
issued at Washington February 9. 

“Milk producers have temporarily called off their plan 
to divert their milk into manufactured dairy products 
have accepted the OPA proposal pending a determination as 


to whether the new price will meet their increased labor and 
feed costs,” Mr. Cowan reported. “The government commit- 
ment also included the continuation of dairy feed subsidies 


at present rates through the month of April.” 
Holman Comments on Action 


Charles W. Holman, secretary of the National Coorera- 
tive Milk Producers Federation, in commenting on the pro- 
ducers’ victory said that “While the government’s action was 
inexcusably late and inadequate, the hold-the-line policy has 
at last been broken and the effect of the price rise im the 
Pacific Northwest will have repercussions in every important 
fluid milk market in the United States.” 

“Diversion of fluid milk from Seattle was the last recours 
on the part of the 2,000 dairy farmers who supply that mar- 
ket to force OPA recognition of an intolerable pricing policy.” 
Mr. Cowan said. “It is an alarming situation that it took the 
threat of milk diversion to get action out of OPA after thr 


| years of fruitless petitioning and countless conferences. 


“The farmers have been asking for higher milk price 


| ings in order to stay in business. Their business has been 


from under them by inadequate returns that fail to meet th 


| increases in labor and feed costs. Their fight is to preservé 


their industry in spite of OPA. 
Increase Seen as Insufficient 

“Even with the increase of 45 cents per hundredweigitt, 
milk producers will be working for less than 40 cents an hour. 
There is no incentive in this for boys to return and remain 
on the dairy farm in the face of the trend toward higher wages 

Among the points cited by Seattle producers to back 
their plea for price increases are: 

1. Highest farm labor costs in the United States, but 
average. 


Feed shortages that compel imports of oats and 


9 
| barley at $12 to $14 per ton above local OPA feed ceilings 
3. 


No increase in the price for fluid milk to producers 
since September, 1942, and no increase in price to the con- 
sumers since November, 1941, in spite of substantial increases 


| in other parts of the country. 


4. Disproportionately higher California milk ceilings 
which drain southward choice dairy cattle from the Seattle 
area. 

5. Approval by OPA of a February 15 increase in haul- 
ing charges to contract milk haulers, but no corresponding 
increase in returns to producers. 

Chief Basis of Complaints 
“Chief complaints of the milk producers, however, have 


been on the refusal of OPA to remedy the situation and the 
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interminable and endless buck-passing and stalemating by 
OPA officials,” Mr. Cowan stated. 

“After three years of milk prices frozen at pre-war levels, 
and after innumerable efforts to get remedial action through 
local, regional and national OPA officials, dairymen voted at 
a series of country meetings to divert their milk from the fluid 
market and into manufacturing channels effective January 
20. OPA forestalled this action by requesting time for a 
thorough study including the collection of cost data and an 
analysis thereof, with promise of an answer February 4.” 

Fluid milk prices to Seattle producers for the past three 
years has been $3.15 per hundredweight on the basis of 3.5 
milk. Producers on April 4, 1945, requested an increase of 
55 cents per hundredweight effective at that time, with a 
further increase totaling 70 cents after October 1, 1945. 

Diversion of the Seattle milk into manufactured dairy prod- 
ucts would mean very little decrease below fluid prices in re- 
turns to producers, Mr. Cowan said. “The inadequate margin 
of return between city inspected fluid milk and factory milk 
has left no incentive for the production of quality milk, and 
has had the effect of reducing consumer supplies of fluid milk 
in the Seattle market.” 





Dairy Fieldmen to Meet 


Important Conference of Wisconsin Group Set for 


Madison, Wis., February 22-23 


Madison, Wis.—Wisconsin dairy fieldmen will meet here 
at the University of Wisconsin, February 22-23. The purpose 
of the conference, as outlined by Prof. H. C. Jackson, head 
of the Dairy Industry Department at the university, is to 
discuss the quality improvement work being carried on in 
the state. Sessions will open at 1:30 p.m. February 22 and 
close at noon February 23. There will be an evening program 
on February 22. 

Topics for discussion include: “The Dairy Program for 
1946,” “What's Ahead in Quality,” “What We Can Learn 
from Results of Army Inspection,” “What Every Fieldman 
Should Know About Butter,” “Importance of Quality in Dairy 
Merchandising,” and “What an Industry-wide Program Should 
Accomplish.” 

There will be a dialogue demonstration of a fieldman 
at work. 

A panel discussion of fundamentals of quality improve- 
ment is arranged for the second day. Topics for the panel 
are: “Convincing Arguments for More and Better Field Work,” 
“Getting the Right Man in the Right Job,” “Making Intake 
Inspection Uniform and Effective,” “Making the Best Use of 
the Laboratory,” “Good Records and Their Most Effective 
Use,” and “How to Do Effective Field Work.” 





Fred W. Issler Appointed Administrator 


Washington, D. C.—The U. S. Department of Agriculture 
announced February 1 the appointment of Fred W. Issler as 
milk market administrator of Order 74, regulating milk hand- 
ling in the Columbus, Ohio, marketing area. The appointment 
was effective at once, coinciding with the effective date of the 
new milk order for that area. 

Mr. Issler has had several years’ experience in the ad- 
ministration of Federal milk orders in the Cincinnati and 
Toledo, Ohio, markets, and he is still the administrator of 
those regulations. He is also in charge of the orders in effect 
in the Dayton-Springfield, Ohio, marketing area and the Tri- 
State area, covering primarily Huntington, W. Va., Portsmouth, 
Athens, and Marietta, Ohio, and Ashland, Ky. In addition, 
he was responsible for the administration in all Ohio markets 
of War Food Order 79. 
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VALUE 


No single factor can be pointed out as responsible 
for the outstanding value of SUPERIOR dairyware. 
Rather, a combination of superiorities: pioneering 
design; modern manufacturing means and methods; 
time-tested craftsmanship; and the use of finest avail- 
able materials, account for this nationally recognized 
greater value. SUPERIOR dairyware is exactingly 
engineered to excel; and its service record over a 
quarter-century in thousands of dairy-barns from coast 
to coast is evidence of value that cannot be denied. 


SUPERIOR METAL 
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PRODUCTS COMPANY 
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SAINT PAUL 3 MINNESOTA 
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N. J. Dairy Session 


Seasonal Production Leveling and 


Subsidy Removal Stressed at Ban- 
quet During Farmers’ Week 


Trenton, N. J.—If 
don't take steps to 
vel out milk production of their herds 
to get away from spring surpluses and 
fall shortages they will lose a substantial 
part of their market to farmers from other 

stated Col. Arthur F. Foran, State 
Director of Milk Control, in a talk given 
at the annual Farmers’ Week dairy ban- 


quet here January 23. 


dairs 


Ne W 


immediate 


Jersey 


farmers 


1 


states, 


sub- 


feed 
sidies for the present unbalanced situa- 
tion in New Jersey. Imports of milk from 
three months this 
‘was over 5 million pounds greater 
than normal, he declared. 


Col. Foran blamed dairy 


other states during 


wint 


Holman and Rathbun Talk 


The afternoon dairy session attracted 
crowd of over 300 who heard Charles 
W. Holman of Washington, D. C.. de- 


clare that “American dairy farmers have 
been singled out and sentenced to a 
continued dependence on federal sub- 
sidies in order to keep them alive.” 

Mr. Holman, who is secretary of th 
National Milk Producers 
ration, said that if Congress accedes 
forth in I 


iel) 


Cooperative 


policy set Presi 


Trumans recent state - of - the - natio 
spec “dairy farmers will continue as 
wards of the government for vears to 
com 

H H. Rathbun, president ot th 
Dairymen’s League Cooperative Associa- 


tion, New York, urged dairy farmers t 


n anv thoughts of going back to 


re-war levels of milk production. “One 
t every 15 tamilies in the Nation 
is dependent on milk for a livelihood.” 
declared. “Any reduction in incom 


so? a 
r? ind dairy products 


} wi uld havi 


have to be found for 10 to 15 billion 
pounds of milk which farmers have been 


producing for military and lend-lease 


uses. This about a hundred pounds ex- 
h person in the United States. 


oblem, he believes, is primarily 


+ $ 
tra 


ror ¢ il 





y? 
Ty? 


one of education, advertising and sales- 


} 


manship. 
Explains Dairy Council Work 

The program of the National Dairy 
Council was explained to the group by 
E. M. Harmon of Chicago, Illinois, di- 
rector of public relations for the Coun- 
cil. Through the Council, Mr. Harmon 
said, educational material on the value of 
dairy products in human nutrition is used 
by millions of school children throughout 
the Nation. 


As an indication of results, he cited 
figures showing that from 1921 to 1941 
the consumption of dairy products in- 
creased more than three times as fast as 
that of any other important staple food. 
A committee was appointed to prepare 
plans for setting up a dairy council unit 
in New Jersey consisting of Lloyd B. 
Westcott, Clinton; P. D. Van Mater, 
Marlboro; Insley Andover: W. 
Robert Hale, Metuchen; Roderick D. 
MacDougall, Millburn; Louis L. Bald- 
win, Livingston, and Arthur M. Wood- 
New ark. 


——- o— 


Rov, 


Ward 


CONCENTRATED MILKS 


Increasing firmness in the case evapo- 
rated milk market with a growing tight- 
ness in supplies in hands of makers and 
wholesale and jobbing distributors. Pro- 
duction low volume 
and BAE reports indicate stocks in hands 
of makers extremely restricted. Latest 
figures up to December 31, show makers’ 
tocks 50 per cent below same date last 


continues at very 


7 , 4 
year and 63 per cent below the O-vear 
ve! Cg 

1 
In retail channels, however, general 
lime appears adequate on the whole, 


Legitimate channel trading in wholesale 
and jobbing business is all at full ceilings 
on good quality lines. 

Dry skim milk also rules extremely 
short and very firm with all legitimate 
market trading at maximum permitted 
limits. Production is coming up slowly 
in the west but apparently not gaining 
at all in the northeastern Many 
outlets are out of goods or close to it, 
and carlots are extremely difficult to find. 


area. 


Roller process animal feed also holds 
very short with virtually all reported trad- 
ing at full ceiling limits f.o.b. plant. 

Dry whole milk likewise 
very firm though irregular, with spray in 
carlots in a nominal range of 30@34c 


continues 


and roller barrels 30@32c. 


CONTRACT SETTLES DISPUTE 








N. Y. Dealers and Deliverers Sign 
New Working Agreement 

The Milk Dealers Association of Met- 
ropolitan New York, Inc., has announced 
that a new contract had been signed 
settling differences between 15,000 milk 
deliverers and 162 milk firms in this area, 
finally eliminating threat of a strike pend- 
ing since last fall. 

The contract was signed by represen- 
tatives of the International Brotherhood 
of Teamsters and Chauffeurs, A. F. of L. 
affiliate, and milk delivery companies 
servicing New York City, Nassau, West- 
chester and Rockland Counties and 
northern New Jersey. 

The Association said the contract, ex- 
piring October 24, 1947, provides for a 
five-day, 40-hour week at the same pay 
for a six-day, 48-hour week. War-time 
skip-a-day deliveries will be continued, 
the Association added. 


——_ 


ENLARGE UP-STATE DAIRY 


Ballston Spa, N. Y.—Smith and Cut- 


bush, new operators of the former dairy 








neTIOUS TEpercussions On OU! entire ec with Metropolit area chains still run- business of Platt J. Smith, have bought 
system. ning sales at 4 cans for 35c. Very broad the Dunlap Building and will add a new 
Mr. Rathbun said that markets will lemand is only partly satisfied. milk house at an early date. 
HERE IS A SANITATION PLAN THAT SAVES YOU MONEY AND GETS RESULTS 
4 b f VA. I 1 is Wi f 3: Ab MONEY A} d WU Vv, 
Whether you operate a dairy, creamery, condensery, all others, because it is based on proved sanitation 


liness within your own plant. 





cheese or ice cream factory, quality begins with clean- 
No matter what skill 
you employ in processing, or what care you use in 
selecting materials, the quality of your finished product 
will suffer if your entire plant and all the equipment 
is not maintained in a sanitary condition. 


It is no accident that more large food processors have 
exclusively adopted the Rex Sanitation method than 


THE REX CORPORATION, 


Division of BONEWITZ CHEMICALS, INC. 


individual plant. 
sanitation ill. 


is no obligation. 


methods and procedure that are unequalled. 


Forward looking executives put sanitation first and 
cost second, yet in hundreds of cases the Rex Sani- 
tation Program has actually reduced 
much as one-third because it is developed to fit each 
We 


Whether your plant is large or small, you are invited 
to write for details of The Rex Sanitation Plan. There 


the costs as 


offer no cure-all for every 


Burlington 
lowa 
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Industry Problems 
(Continued From Page 8) 
aggressive policy for a continuation of 
American ideals upon which this coun- 
try has prospered and for which the 
young men of the nation paid with their 

blood in all parts of the world. 

He urged also, that the milk trade 
take an active part in voicing their opin- 
ions to. political representatives in Wash- 
ington to get the type of government 
and legislation most beneficial for the 
nation, and not for special pressure in- 
terests. 

Prospects for Equipment 

In regard to obtaining much-needed 
dairy plant equipment and supplies, E. 
F. Wellinghoff of the Girton Manufac- 
turing Company and also a director of 
the Dairy Industries Supply Association 
gave a comprehensive review of the cur- 
rent situation and near future prospects. 

Elsewhere in this issue there appears 
a summary of the same subject as issued 
by DISA in Washington. Mr. Welling- 
hoff made it plain that operators in the 
dairy industry should not expect too 
much in the way of newly designed 
equipment, due in no small measure to 
the difficulty on the part of manufac- 
turers in obtaining component parts and 
certain essential materials. 

He mentioned, too, the coming Dairy 
Industries Exposition that will take place 
in October at Atlantic City and the bene- 
fits that will accrue to those processors of 
dairy products who will attend. He 
stated that accommodations are being 
arranged for a record breaking attend- 
ance. 

E. E. Teel, of the White Motor Com- 
pany, Cleveland, stressed the necessity 
for using heavier milk trucks and more 
conveniences for the drivers in the vears 
to come. He added that the future milk 
delivery unit will not need replacement 
as often as in the past. 

Resolutions Adopted 

The milk dealers passed several reso- 
lutions, including authorizing the 
board of directors to confer with repre- 


one 


sentatives of the Office of War Mobiliza- 
tion and Reconversion, OPA, Depart- 
ment of Agriculture and the Pennsyl- 
vania Milk Commission in an effort to 
see that any changes in milk prices to 
be paid dairy farmers and charged to 
the consuming public can be announced 
and explained to the public before they 
become effective so that the economic 
condition of the industry will not be af- 
fected unfavorably through misunder- 
standing of such changes in prices. 

Another resolution urged members of 
the organization to stabilize production 
of milk on the dairy farms “so that the 
supply will be as nearly uniform as pos- 
sible throughout the year.” A third reso- 
lution pledged the support of the or- 
ganization to the Pennsylvania Milk Con- 
trol Commission and the Pennsylvania 
Dairy Industry Committee in their ef- 
forts to simplify and codify procedures 
and regulations under the milk Control 
Act of 1917. 

Following are the officers elected for 
the coming year. Dr. J. A. Webb of Phil- 
adelphia, president, who succeeds Dr. 
R. C. Dayton, of Pittsburgh; Benjamin 
C. Eynon, Harrisburg, executive vice- 
president; Daniel S. Adams, Reading, 
secretary; Benjamin M. Wolfe, Harris- 
burg, ‘treasurer; and these vice-presi- 
dents: J. Arthur Nelson, Norristown, east- 
ern region; A. M. Ryder, Lemoyne, cen- 
tral region, William 
Pittsburgh, western region. 

E. O. Biggin of Sharon was elected 
to the board of directors, succeeding J. 
C. Joslin of Greenville. 


and Colteryahn, 





WISCONSIN CONFERENCE 


Professor H. C. Jackson, Chairman, 
Department of Dairy Industry, College 
of Agriculture, University of Wisconsin, 
in a late letter to the Review, states that 
the annual Wisconsin Dairy Manufac- 
turers’ Conference will be held Thursday 
and Friday, April 18 and 19, 1946, at the 
Department of Dairy Industry, University 
of Wisconsin, Madison, Wis. 

The program will be geared around an 
Operations Clinic. The subject material 
that will be covered in the program will 


include operation costs, detergents, plans, 
regulatory laws, powdered milk, homog- 
enized milk, and cream. 

Requests for copies of the program 
should be addressed to Professor H. C. 
Jackson, Department of Dairy Industry, 
University of Wisconsin, Madison. 

———_o =e —____ 


TO HOLD HEARING 


Trenton, N. J.—Col. Arthur F. Foran, 
Director of Milk Control of the State of 
New Jersey, gave notice on January 28 
that a public hearing will be held in the 
War Memorial Building, Lafayette St., 
Trenton, on Tuesday, February 19 at 
10:00 A.M., Eastern Standard Time, for 
the purpose of considering methods and 
means by which a more level production 
of milk may be obtained in the State of 
New Jersey. 

This hearing is to be held in conjunc- 
tion with and at the same time as the 
hearing already advertised for the pur- 
pose of ascertaining present-day costs of 
production and distribution of milk, Col. 
Foran points out. 

All interested parties and particularly 
producers, consumers, dealers, subdeal- 
ers, storekeepers, and public health of- 
ficials in the State are invited to attend 
and submit such proofs pertaining there- 
to as may be relevant. 


eB 





CANCEL FARM-HOME WEEK 


Ithaca, N. Y.—Cornell University’s 
Farm and Home Week, scheduled for 
March 25-29, has been cancelled. Some 
of the exhibits which were to be shown 
at the colleges, especially 
devices and machinery, remodeling of 
homes and helps for homemakers, will be 
brought to the public in early April by 
means of a demonstration train. 

In a joint announcement, Deans W. I. 
Myers, College of Agriculture, and Sarah 
G. Blanding, Home Economics, said the 
lack of eating and rooming facilities to 


labor-saving 


accommodate large crowds was the pri- 
mary reason for cancellation of Farm and 
Home Week. 


Sponsors of this event are hopeful that 
it will be resumed next vear. 





LEFEFEL scotcn MARINE BOILER 


Universally accepted and used as the Ideal Boiler for MILK PLANTS 
where Economical Service, High Efficiencies and Lowest Maintenance 





Costs are required. 


Built in sizes 6 to 250 H.P., to comply with the A.S.M.E. Boiler Code 


and all State Boiler Laws. 


Splendidly adapted for firing with COAL (hand fired, or with the specially 
designed LEFFEL STOKER) OIL, GAS and WOOD. 


THE JAMES LEFFEL GCO., Established 1862 Springfield, Ohio 


See Additional Leffel Boiler Ad on Page 20 


Dept. MR 
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With this Handful of 


ELECTRO F.p PLATER 
-— BUTTONS 





You Can Rustproof 


25 MILK CANS- , 


SORENSEN’S 


One button to a can is all it takes! Sorensen’s E-P (Electro-Plater) 
Buttons rescue your rusty cans and rustproof your new cans, while 
they are in use. The lactic acid in milk or cream sets up the 
electro-plating action of E-P Buttons which replates rust spots in 
old cans, prevents rust in new cans. 220c a can protects your cans 
from rust, adding many months or even years to their life. Preven 
by years of success—thousands in daily use. Positively no taints er 
off flavors. Order E-P Buttons to-day for ALL your cans—use 
coupon below. 


PUT BUTTON INSIDE COVER 


T Y P i Cc A L Where cans are agitated on milk 
rout ice, eporting 
USERS excellent. resulta by putting button 


inside the cover, instead of on 
Sanitary Farm Dairies, bottom of can as illustrated. 
Cedar Rapids, Iowa. 
Alamito Dairy. 
Omaha, Nebr. 
Knudsen Creamery Co., 
Los Angeles, Calif. 
Boyden Farmers Creamery, 
Boyden lowa. 
Lyon County Cry., 
Tracy, Minn. 
Ithaca Dairy Prod. Co., 
Ithaca, N. Y. 
General Ice Cream Corp., 
Schenectady, N. Y. 
Frank Pilley and Sons, 
Omaha, Nebr. 
Northland Milk & 
Ice Cream Co 
Minneapolis, Minn 
Bowman Dairy Co., 
Chicago, Ill. 
Meriden Creamery. 
Hutchinson, Kans. 
Twin City Milk Producers, 
St. Paul, Minn 
Turtle Lake Co-op. Cry., 
Turtle Lake, Wis. 


i 
\) 


We 
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— CROMATIN | 








Adds years to life 

of Vats and Tanks 
CROMATIN (Sorensen’s EETIN) 
is 3 TIMES HARDER than ordi- 
mary tid. Comes in powder ferm 
—Just mix with water and brush 
en like paint, then heat with blow 
terck. Makes s smooth hard coat- 
ing guaranteed for five years. 
Dees not corrode! Stainless! Flavor 
ef vat contents not affected. One 
pint can will usually resurface the 
area of « 200 gallon tank. 


MAIL COUPON 
TO THE 


SORENSEN CO. 


4083 23rd Ave. Soe. 





Dept. M.R. (We ship prepaid on Cash or C.O.D. orders) 


O Send boxes Sorensen’s E-P Buttons (25 buttons) @ $6.50 
per box. 

00 Check or Money Order enclosed. [] Send C.0.D. (9 Bill us 2% 
—10 days. 
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Marathon Corp. Plans Expansion 
Carton Manufacturing Firm to Put Up New Building in 
Menasha to House Six Units 

Menasha, Wis.—Plans for the construction of a new build- 
ing to house the carton and folding box units of Marathon 
Corporation, Menasha, were announced recently by officials 
of the corporation. The building, a U-shaped structure, will 
be erected on company property adjacent to the present manu- 
facturing buildings of Marathon. 

Plans call for erection of the building in six units, with 
construction to begin on two or three units as soon as men 
and materials are available. When completed, four of the 
units will house manufacturing operations and two units will 
be used for warehousing. Shipping facilities will be provided 
by trackage between the two wings of the building and on 
the south side. 

The building will be a one-story structure, plus basement, 
constructed of reinforced concrete with a brick or architectural 
concrete exterior. The overall length will be 810 feet and 
overall width 340 feet, providing a total floor space of 366,000 
square feet when all construction is completed. 

This building is the first step in a long range plan by 
Marathon to provide increased manufacturing facilities at all 
its plants. New machinery and equipment will be added as 
needed to take care of converting the increased pulp supplies 
which will be available when Marathon’s new Canadian pulp 
mill begins operations later this year. 

The present carton manufacturing building of the Men- 
asha plant will be cecupied completely by the Parafilm manu- 
facturing operations of the company, when the carton opera- 
tions are transferred to the new building. 

» 





Artificial Insemination Increases 

The Purebred Dairy Cattle Association at its annual 
meeting in Cleveland, Ohio, January 7 and 8, heard from 
Secretary H. W. Norton, Jr., Chairman of the Association’s 
committee on artificial insemination rules and regulations that 
two hundred thirty-seven artificial breeding associations in 
twenty-six states have been approved to operate under rules 
governing the registry of progeny of purebred cows artificially 
bred. 

Reports of secretaries of the five major breed associations 
show the following percentage of applications for registry re- 
ceived during 1945 being for offspring resulting from artificial 
insemination—Jersey, 6 per cent; Guernsey, 20 per cent; Ayr- 
shire, 2 per cent; Brown Swiss, 2 per cent; Holstein-Friesian, 
18 per cent. 

The artificial insemination program was just getting under- 
way when the Purebred Dairy Cattle Association was organized 
and special rules for this practice had not been established by 
the breed associations. Standard rules and regulations govern- 
ing the practice in purebred dairy herds have been approved 
and adopted by each of the five breed organizations and then 
are published and distributed by the Purebreed Dairy Cattle 
Association. 





Dairy Science Meet at Ames 


Ames, Iowa.—Plans for the 3-day session of the American 
Dairy Science Association at Iowa State College, Ames, June 
18-20, include a program of reports on dairy science experi- 
ments. 

All three sections of the association—manufacturing, pro- 
duction and extension—will conduct their own programs. In 
addition, A. R. Porter, Iowa State College dairyman, states 
that there will be general sessions of the entire group. 
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EXPECT $3.55 IN JANUARY 





Estimated January milk production of 
370 million pounds delivered to pool 
plants in the six-state New York milkshed 
will bring 47,200 producers a uniform 
price of $3.55 a hundredweight, accord- 
ing to the monthly estimate of price and 
production from Dr. C. J. Blanford, ad- 
ministrator of the New York Metropolitan 
milk marketing area. 

In addition to the forecast return of 
$3.55, dairy farmers will collect at least 
70 cents a hundredweight in feed pay- 
ments from the United States Depart- 
ment of Agriculture to raise the estimated 
vield to $4.25. This total return is five 
cents higher than the $4.20 paid milk 
producers in January, 1945, when the 70- 

‘nt dairy feed payments were supple- 
mented by a 10-cent drought payment. 
The uniform price in January, 1945, was 
$3.40, or 15 cents lower than this year’s 
estimate. 

According to production reports, the 
New York pool is expected to price only 
370 million pounds of milk this month, 

de crease of ten per cent from last 
January’s output. However, there will be 
in increase of approximately 32 million 
pounds over the December deliveries. 


om -—— 


OREGON DAIRY CONVENTION 





Corvallis, Ore.—The annual convention 


f Oregon Dairy Manufacturers’ Asso- 
ciation will be held at Oregon State Col- 
lege, Corvallis, February 19 and 20. 
Cl) 


Richard L. Trout states that 
a program has been prepared which will 
be of interest to all who are either di- 
rectly or indirectly connected with the 
dairy manufacturing industry of Oregon. 
The theme selected for this year is “New 
Developments and Post-war Problems in 
the Manufacturing and Merchandising 
of Butter, Market Milk and Ice 
Cream.” In addition to the technical 
phases on the program, which will fea- 
ture Professor D. R. Theophilus of the 
University of Idaho, and L. H. Jones of 
the Goodyear Rubber Company, there 


ralrman 


Cheese, 


will be the regular dairy products con- 
tests, exhibits, entertainment, the smoker, 
the annual banquet, ete. As in pre-war 
vears a large number is expected to at- 
tend the convention this year. 


The Committee on Membership, Con- 
tributions and Awards is as follows: 
Richard Trout, Raven Dairy, 715 S. W. 
4th Ave., Portland; John Mellema, Farm- 
ers’ Dairy Association, 2808 N. E. Union 
Ave., Portland; R. W. Bloom, Damascus 
Milk Company, 3342 S. E. Morrison St., 
Portland; Jack Wright, Farmers’ Co- 
operative Creamery, McMinnville; Mar- 
vin Davidson, Dairy Co-operative Asso- 
ciation, 1313 S. E. 12th Ave., Portland; 
Alfred Long, Cloverdale Creamery, 
Cloverdale. 








Classified Advertisi 
RATES: ‘Position Wanted,’’ 50c. Limit 
of 50 words; 2c for each additional word. 
All other advertisements, 5c a word ($1.00 
minimum). Keyed ads, 15c extra to cover 
return postage. The name and address 
should be included in counting the words. 

All payments strictly in advance. 
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POSITION WANTED 











AS MANAGER of a milk or milk by- 
products plant. Young, married. efficient 
umd energetic. College education. Well- 
trained with extensive and diversified ex- 

‘rience with a large eastern company. Small 
city preferred. Reply to Box 215, eare this 
publication. 2-M 

AS CREAMERY “FOR EM AN 25 years 
experience in milk plants. Understand pas- 
teurizing and standardizir of milk and 
cream, bottling and testing. Can make sour 
cream and _ buttermilk. Understand city 
soard of Health rules and inspection of 
lairy plants. Can run and repair plant ma- 


chinery. Write Box 213, 


eare this publica- 
tion. , 2-M 
DAIRY FF IEL DM AN ¢ desires change of 





position. 15 years experience. College 
ed. Familiar with New York City 
ment of Health regulations and 
tical application. ¢ 
» 

=a3, 


train- 
Depart- 
their prac- 
‘an furnish reference. Box 
care this publication. , 2-M 


— 
HELP WANTED 
WORKING ASSISTANT to 


manager in a large plant 
sylvania. Must be 








production 
in eastern Penn- 
experienced in bottled 








milk, ice cream mix, manufacture of ice 
cream, condense pan and roller powder op- 
erations as well as other by-products. Give 
age, experience, schooling and other per- 
tinent information as well as salary desired. 
Write Box 211, care this publication. 2-M 
PARTNER WANTED 
DAIRY PLANT handling 2.500 to 3,000 


quarts pasteurized milk 
handle plant end; 

with small investment 
all around 


wants man to 
partner 
experienced 


daily 
preferably as 
Must be 


plant worker and handle main- 
tenance. Located central Jersey, on farm. 
box 223, care this publication 2-M 








MILK WANTED» 

















WANTED TO BUY—AIl year round sup- 
»ly of whole or skim milk to be manufac- 
tured into soft cheese on premises within 
200 miles of Norristown, Pa. We will fur- 
nish equipment and labor necessary. Would 
also buy or rent plant or invest working 

‘apital. Or have you any proposition. Write 
Box 214, care this publication. 2-M 

WE ARE IN the market for three or 
four tanks of milk per week the year around, 
Must be New Jersey approved. 30x 224, 
care this publication. 2-M-3 

WANTED — Fluid milk for New York 
City. 300 to 400 cans per day, or output 
of plant on yearl Reputable con- 

rn. Box 216, care tl blieati 2-M 

THREE HUNDRED cans of New Jersey 

ipproved milk daily starting April Ist 30x 
220, care this pu blieatio 2-M-3 

MILK PLANT WANTED 

WANTED TO BUY or rent fluid milk 
receiving station. Receiving 200 to 600 cans 
of fluid milk daily. New York. New Jersey, 
3 mons inia, = ry lan 200 miles from 

York C Box 219 this publica- 
tion, 2 M-3 
MILK C: ASES S FOR S SAL E 

FOR SALE - 100 or more quart milk 
cases, Some nearly new Priced to sell 
quick. Thomas Guernsey Dairy, 313 W. 
ith St.. Hinsdale, Il 2-M 





BOTTLE CRATES FOR SALE 








EQU IPMENT WANTED 


WANTED — Good used equipment for 
flexible milk plant. Give full information 
and best prices in first letter. Box 222, care 
this publication. 2-M 


USED BOTTLE 


erates $1.00 f.o.b. Cle 


land, Ohio. Extra charge for defacing old 
name and branding your name. Write or 
phone for present day nventory. Ohio 
Creamery Supply Co., 701 Woodland Ave., 
Cleveland, Ohio. 2-M-t.f. 





o 






Faratron | 


controls—to -~ithin 1/100 inch— 
the level of milk or mixtures in 
tanks, vats, pasteurizers, coolers, 
freezers, fillers. 
Absolutely sanitary 
No moving parts 
Instantly cleaned 
No floats 
Saves MILK—MONEY—TIME—LABOR 
Used by leading dairies, coast to coast. 
Write for Bulletin 455 


LUMENITE ELECTRONIC CO. 


407 S. Dearborn CHICAGO 5, ILL. 





MILK LEVEL CONTROL 
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Complete details upon request. 


OVERTON MACHINE COMPANY 


AT LOWER COST 


DRY MILK MACHINES 
Built in Five Sizes 


The patented, gclass-smooth, ‘20-year 
cylinders’’ give years and years of 
maximum production of a superior dry 
milk at the lowest possible cost. 


Many other exclusive features insure 
long life with low steam and power 
costs. 


MICHIGAN 
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TRUCK BODIES FOR SALE | : ; R SALE 
: game a osteoma = EQUIPMENT FOR SALE 
Index of Advertisers “MILK TRUCK BODY ssid, rear and 
American Dairy Association..... 3 ae Pig a 4 steel floor, metal roof. Also new FOR SALE—Two 500 Gallon per |! 
Ames Iron Works........No.5 Cover om ody, suitable cate, coal or grain. Marco Flow-Master Homogenizer Rel 
seaverite Products, Ine... ; 22 nance Mie Lek Warwick, N.Y. Pele- with new pump sections. Steel Sanitary 
Brooks Company. K. J-......... 10 | Beanigmmanmick 160 2M Heads, 10 h.p. 3 phase motor. Not used 
Buflovak Div. of Blaw-Knox Co. 9 ae = _ . since rebuilt. $1,500.00 each. The Pitts- 
Buhl Manufacturing Company... 9 SELLING SERVICES a _— Co., Saw Mill Run Blvd., Pitts. 
Cherry-Burrell Corporation, FIFTY-TWoO good Ads boosting conusump- urgh, ise + 
No. 3 Cover tion of bottled milk, 85.00. Neatly printed ss ‘ as . 
Citrus Products Co. of California 12 cards and stationery. Sim's sete lage oe YORK POPSICLE TANK, 12 trays, 20 
Cleaver-Brooks Company ....... 19 1. Mich. 9 in. x 10 ft. 6 in. x 32 in. high over all + 
Continental Can Company, Inc 24 —_— a. en gee = —- So- 
Creamery Package Mfe. Com- . hi y . ution tank, surge tank, she ali tube prinue 
pany Me teenies eg, i CURD WANTED cooler 16 in. in diameter by 16 ft. long. Also 
Damrow Bros. Company........ 15 WANTED—Part Skim Curd for the = stall tadas ween tae ote York 
e BEE . ae *s A pi SSS ati, Y » " ms, etc... CO ye e. 
I  nacae Separator Com) oo Italian Trade. Attractive and Perman- 5x 5 in. self-contained duplex ammonia com- 
WW 60CeCEHO HRC O06 062 Oh 0. & over ~ y ° . -ofricerati 26 aACi "site 
Diveo Corporation ............ 23 ent. Also Fresh Whey Cheese. Address er i eet tion se aM 
| Diversey Corporation, The...... 29 Box 221, care this publication. 2-M-t.. °° ~~ “""" pati aa eseNR a 
| Durant Manufacturing Company 32 ~ FOI SAT E_2 Gla li d Pf ay . 
Emery Thompso RE AN ER vs = FOR SALE—2 Glass-linec faudier, uo") 
Sante ( Samana Machine and 41 EQU IPMENT FOR SALE gallon Glass-lined Lo-Vat Pasteurizers 1 
Food Machinery , Corporation ONE OAKES & BURGER stainless steel Stainless —_ ws _*. —— Paste : 
(Peerless Pump Division).... »S pasteurizer, 100 gallon size, just = slightly nsid et 1 aides eat i ; a t ee 
. : m= ae for % “di: > de ania The ater an side and outside yasteurizers co nete i 
General Mills, a rate ole ld ) u ed, for imme liate livery. (The stainle Brine cooler, 24—2 in. tubes $ ft. long, 18 
Girton Mfe. Compa tn. F Claver steel is inside and outside.) Howertown : : e 
Ki Le “5 waste’ ~gepaalaaas sho Farms Dairy R. F. D. 2, Northampton, Pa in. diameter, 7 passes, capacity 10 tons; one 
King Zeero Company, The...... 35 . Peay eR Pe ae ; ae M 6,000 lb. York short time stainless pasteur- 
Krim-Ko Company ............ 2 = ; - —— ——____— =-M izing system complete; 1,000 gallon Pfaudier 
Kurly Kate Corporation........ 16 C ee R.!- Cherry-Burrell Cabinet glass-lined hevtental insulated storage tank ; 
Leffel & Company, The James. .20, 45 Hieh Ten woth ; > ie ." Raestner one 1,800 gallon oval stainless steel truck 
Leonard Company, Robert S..... 42 j ind - - ccna Short Time Pasteurizer tank mounted on Fruehauf trailer with D-60 
Lumenite Electronic Company 47 eee ing Regenerative Section, Heater and [nternational tractor, new May, 1944; 1.000 
oie Mien, - —_ ai Direct ye Cooler of Inconel and jh, Toledo suspension scale; 1,000 lb. To- 
“ Geataial Divisio ompany, in- a1 Stainless Stee Pubes ; 100 and 200 gallon jedo platform scale; 2 compartment nickel 
dustris ivi mn ait aX sete 3 Stainless Steel Pasteurizers ; 330 gallon weigh can, 1,000 Ib. capacity; 100 gallo 
Marwyn Dairy Products Corp... 48 Pfaudler Glass Lined Lo-Vat with S. S.  sinele shell nickel-lined receiving vat; sur- 
| Mathiesen Alkali Works (Ine.).. 33 Thermo-Drum ; Model 60 Mojennier Vacuum face eooler, ti , 36 it bes, 6 
ea ~ : an +. gt ’ - JO tC acu" ace cooler, tinned copper, 56° in. tubes, 6 
Metal-Glass I roducts Company... 3% Filler; G-70 Cherry-Burrell Nu-Line Filler; ft, long, 2 sections with sliding covers; 
Midland Paint & Varnish Co., The 42 Type “BB”, “B” and “L” Milwaukee Fillers ; separator ‘parts sterilizer ; 600 Ib. single 
National Baby Book Co., Inc.... 41 +t. 6, S and 10 Wide Soaker Type Bottle compartment nickel weigh can; bottle or 
National Dairy Council. .No. 6 Cover W ushers ; 6 ft. Surface Coolers, 24 and 36 can cover sterilizer, capacity 500 qt. bottles ; 
National Oil Products Company 7 1 in. aos 8 ft. Combination Direct Ex- stainless steel truck tanks—1,700, 1.940, 
a EU eins 14 pansion (Methyl) Cooler, 48—1 in. tubes; 2,280, 2,350, 3,170, 3,200, 3,300 gal. capae- 
Ohio Bottle Cap Company... 36 12 ft. Jensen Multiple Tube Cooler, SO0—1 ity ; camitary milk pumps with meters, all 
Overton Machine Company..... 47 in. White Metal Tubes ;, 10 ft. Cherry 16 sizes; Milwaukee Type ” bottle filler, 
Owens-Illinois Glass Co... No. 4 Cover tube Internal Tubular ¢ oolers or Tleators ; stainless steel bowl; 250 gallon C. P. Homo- 
Peerless Pump Division (Food Von Gunten Filter, 17x25 in.; 12.000 1b. genizer, bronze head with motor; 400, 500 
Machinery Corp eati n) 92 a Stainless Steel Filter: 1,000 Ib. and SOO gallon New York City approved 
cigs he ee, esses Two Compartment T. C. Weigh Can; 500 — viseolizers and homogenizers, stainless steel; 
Rex ( orporation, Phe. EE 44 gallon Cherry-Burrell Nickel Receiving Vat; 3,000 1% pint cases, 30 to the case, built 7 
Rogers Company, C. E.......... 30 Rotary Can Washers, 3 and 6 cans per — size for good icing; McKinley straightaway 
Schwartz Mfg. Company........ 40 minute; 200 gallon Cheese Vat, s.s. lined;  e¢an washers with cover replacer, one 6 to 
Sharples Corporation, The...... 27 No. 30 and No. 90 Motor Driven and Ne. 8, one 8 to 10 per minute, New York City 
Simmons Dairy Products, Ltd... 36 61 and No. 91 a — De Laval sep- approved; S-wide rebuilt Meyer-Dumore 
ae 48 arators; Creamery Package No. 1 Victor bottle washer; C. P. 3 to 4 per minute Ro- 
Solar-Sturges Mfg. Company.... 30 Junior Churn, 50 lb. capacity; 500 and tary Can Washer with motor; No. 60 De 
Sorensen Company, The........ 46 1,000 gallon  Pfaudler Vertical Jacketed Laval cream separator with motor and ex- 
Stainless & Steel Products Co.... 26 Glass Lined Holding Tanks; 2,700 gallon tra bowl; No. 70 De Laval milk separa- 
Steeleote Mfg. Company........ 24 Stainless Steel Truck Tank; Bronze Head tors, motor driven; 1 No. 41 De Laval ste 
Superior Metal Products Co....35. 43 Homogenizers or Viscolizers ranging in sizes milk separator; one 6x6 York. one 6 
Thatcher Manufacturing Co 11 from 50 to SOO gallon in capacity; Cherry- Frick compressor; 50 h.p. upright boiler; 
Wilbur & Willian Semmens, The = Burrell Vacreator, capacity 2,500 Ibs. per  Mojonnier over-run tester; one 1,200 
Wi ee al The 1% hour; 28x72 Double Drum Milk Dryer. Vane butter churn. practically new, motor 
Vilson Refrigeration, Ine. (Divi- Write or “e - requir . : eer TT: 
sion Wilson Cabinet Compa 38 Yrite or wire your requirements, Lester driven; one 5x5 Lippman compressor ¢om- 
Wolfe-Kote Compass — ' = Kehoe Machinery Corporation, 1 East 42nd plete; 2 Von Gunten milk filters. Sam Ede!- 
mpany, Wee eeee ym St.. New York 17, N. Y¥. Telephone man, 321 Broadway, New York 7, N. Y. 
MUrray Hill 2-4616. 2-M WOrth 2-4975. 2-M 
| We tnou Gusincss from 
| ; € your AzlL 
ara & tA153 Ym If your business is in the dairy industry, we can solve 
DAIRZA PRODUCTS your Operation and Sanitation problems. 
We are now engaged by leading concerns to aid them 
; . vee with their expansion programs. For the successful execu- 
Sweet Cream Nonfat Milk Solids : : or 
tion of your post war plans, see us before you put the 
Frozen Cream Whole Milk Powder wheels in motion. After a careful analysis of your pres- 
oad ‘ ent facilities, we will make recommendati i i 
Plastic Cream Buttermilk Powder ss ee os . oe = 
help you achieve maximum efficiency in the production 
@ of your products. 
' Write us for further details. An inquiry puts you under 
7 . . 
Marwyn Dairy Products Corporation no obligation. 
141 West Jackson Blvd. Chicago 4, Illinois A. J. SMITH 
111 WEST SEVENTH STREET — LOS ANGELES, CAL. Plant Operation and Sanitation Consultant 
—_ os 15 PARK ROW NEW YORK 7, N. Y. 
48 sas 
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AMESTEAM Lfenerator 


Packaged Power is our business. And through it, we have helped lighten the 
load of many engineers. For the AMESTEAM Generator does so many things... 
offers so many obvious advantages! 

It takes up little space, yet it is completely self-contained —a package of 
low-cost power in units ranging from 10 to 300 horsepower. Its installation takes 
only minutes, yet it gives service year after year and requires very little man- 
power. And, it is so constructed that repairs (when necessary) take minimum time. 

Designed and perfected with Ames’ background of 100 years of engineering 
experience, the AMESTEAM Generator deserves the studied attention of every plant 
engineer with a steam service problem. Phone or write today for full information. 
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the National Dairy Council is 


> ready! 


One hundred twenty billion pounds of milk won’t sell 
itself! THE PLANNED PROGRAM of the National Dairy Council is ready 


to help move the vast flood of milk which lies ahead. This is a tremendous job! 
Every member of the dairy industry should be planning and acting now to do his 
part to build a market for this tremendous quantity of milk. 


National Dairy Council is ready with a strong, 
efficient program to increase the consumption 
of dairy foods ...a program that has proved 
its effectiveness for 27 years in the QUICK, 
DIRECT WAY through influencing LEADERS 
WHO REACH MILLIONS. National Dairy 
Council and its network of affiliated units, 
through direct, professional contacts enlists 
the participation of 


DOCTORS .. . DENTISTS ... NURSES ... DIETITIANS ... 
HOME ECONOMISTS . . . TEACHERS .. . CIVIC LEADERS, ETC. 


.-. the leaders who strongly influence 
the food habits of the nation. 


Millions of Americans positively NEED 
MORE BUTTER, MORE CHEESE, MORE 
ICE CREAM! The scientific and educational 
leaders reached by National Dairy Council 
have the power to influence an increased con- 
sumption of dairy foods for the health and 
strength of America. 

Through National Dairy Council you can 
help to make possible increased work with 
these leaders who can do so much for YOU 
and YOUR INDUSTRY. This is a job that 
the dairy industry cannot do for itself. 


you owe it to yourself... 
and to your industry ... to investigate ... 





NATIONAL DAIRY COUNCIL 


This Concerns You! WRITE NOW! 
® Believing sincerely in the National Dairy Find out how the National Dairy Council 
Council and the vital importance of its work, 
this space has been contributed for the good 


of the dairy industry by 
The AMERICAN MILK REVIEW 


works for the dairy industry to increase con- 
sumption of all dairy foods. Send for full 
information now... today. Write: 


NATIONAL DAIRY COUNCIL 
111 N. CANAL STREET, CHICAGO 6, ILL. 

















Ready for immediate shipment on receipt of orders 
1 Stack—for standard bottle cases only $10.39 
2 Stack—sizes for either standard or square 
SE Ee eee . 10.69 
3 Stack—sizes for either standard or square 
SS peenreenceen tes . 10.99 
Roll-Rite Caster ........ : : re each 1.69 


F. O. B. Millville. Ask your jobber or write 


We have a substantial stock 
of ROLL-RITE Case Trucks, 
in both steel and aluminum 
frames, as well as separate 
ROLL-RITE Casters, ready 
for immediate delivery on 
receipt of orders. 





e 
The GIRTON ROLL-RITI 


Case Truck comes all set-up — 


ready for immediate use! 


(Prices quoted are for steel frames only. ) 


GIRTON MANUFACTURING COMPANY 


MILLVILLE, 


PENNSYLVANIA 
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THE CREAMERY PACKAGE MFG. COMPANY i 
General Offices: 1243 & Washington Bivd., Chicago 7, Ill. 3 


IN TORONTO, ONTARIO—Creamery Package Mfg. Co. of Canada, Ltd. 
IN LONDON, ENGLAND—The Creamery Package Mfg. Company, Ltd. 
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